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For hams with consistently superior flavor! 


Fearn’s Wonder Cure is a complete cure that means 
uniformity of product every time! With it the 
production of top-quality hams with luscious 
flavor, handsome color and perfect texture is simple 
as A.B.C. 

Even under fast-curing, high-production schedules 
you get exceptionally fine yields, uniformly excellent 
results. This all happens because Fearn’s Wonder Cure 


is a specially developed cure with exactly the proper 
proportions of the various curing ingredients needed 
plus protein flavor builder. 

Nothing need be added. Fearn’s Wonder Cure has 
everything to make every ham a truly fine product 
—with the kind of extra-good flavor that means 
extra-good ham business for you. Fearn Foods Inc., 
Franklin Park, Illinois. 
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SAVE UP TO 50% 
ON LABOR 


with this “DIRECT CUTTING’’ CONVERTER 








Capacities 350 to 800 Ibs. 


@ Grinding eliminated The Buffalo “Direct 
_ - Cutting” Converter has a new 
@ Cutting time slashed special knife design for Send for 


high speed operation. It Catalog 
@ Sausage quality improved cuts faster and cooler... 
‘ increases yield... produces a 
@ Same operating procedure — smoother emulsion with 
as always...safe...sanitary superior binding qualities. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 





See the rest... 
Buy the best... 
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SMOKEHOUSE 
BOTTLENECK 





Cut Costly Smokehouse Time!— Eliminate 
Slow, Low Temperature Pre-conditioning 
to Develop Color—Speed Meat into 160°- 
170° F. Heat—Increase Output! 


With Griffith’s REGAL (Sodium Ascorbate) SEASONINGS 


A sensational formula, successful for years as a color stabi- 
lizer, Griffith's REGAL SEASONINGS break the smokehouse 
bottleneck at the chopper! Complies with B.A.I. Meat Inspec- 
tion Memorandum 194. Combines:—(1) Your choice of an 
ever-uniform. blend of Griffith’s Solublized Seasonings... 
with...(2) Griffith’s SODIUM ASCORBATE, which goes to 





ad work in the chopper to check oxidation and stabilize sau- 
og sage color. Speeds processing—increases salability of the 
product. 
See our representative, or write now for details about this 
safe, quick-acting formula. Packed in handy batch-size bags. 
For the Perfect Combination— 
The Flavor PLUS the Color You > , 
Want—Use PRAGUE POWDER THE 
(Made or for use under U.S. Pat. Nos. LABORATORIES, INC. 
2054623, 2054624, 2054625, 2054626.) In Canada—The Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St. NEWARK 5, 37 Empire St. 
LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 
Leboratorios Griffith do Brasil, $.A.—Caixa Postal 300 Mogi des 
Cruzes, Est. S.P., Brasil. 
ities 


OCTOBER 15, 1955 3 














MUM 


VOLUME 133 OCTOBER 15, 1955 NUMBER 16 


CONTENTS ; 




































Team Play Is Working—an editorial ...... 23 ’ 
Naws “of e AnGUEHY (5. oss ee ee 23 ¢ 
Packaging Features— 

Using Space that Wasn’t There ........ 24 


Frosted Meats Star as Hot Sales Items . . .32 
Plans for Renderers’ Convention Nov. 7-8 . .39 


Two Senators on AMI Program ........... 42 
Carolina Beef for Eastern Markets ........ 44 ; 
Purveyors to Meet at Miami Beach ........ 48 
New Studies in Meat Irradiation ......... 57 : 

er es ee eee ee ee 51 
Sm. Shs, 3 ors Flashes on Suppliers .................. 61 : 
Weekly Market Review—starts on ........ 63 : 

Classified Advertising .................. 78 


EDITORIAL STAFF 


EDWARD R. SWEM, Vice President and Editor 
VERNON A. PRESCOTT, Managing Editor 
GREGORY PIETRASZEK, Technical Editor 
BETTY STEVENS, Associate Editor 

GUST HILL, Market Editor 


ADVERTISING DEPARTMENT 
15 W. Huron St., Chicago 10, Ill. 
Telephone: WHitehall 4-3380 
JEFFERSON E. ALDRICH, Director of Sales and 
Advertising 
FRANK N. DAVIS CHARLES W. REYNOLDS 
JUNE F. MARKEY, Production Manager 


ROBERT E. DAVIES, New York Representative 
18 E. 41st St. (17) Tel. LExington 2-9092, 2-9093 


Coast Representatives: McDONALD-THOMPSON 


San Francisco: 625 Market St., (5) 
YUkon 6-0647 


Wes 





Los Angeles: 3727 W. 6th St., (5) 
DUnkirk 7-5391 
of meat packers everywhere | Seattle: 1008 Western Ave., (4 
Overwhelming favorite among leading meat wieniinaa an See Te MOR: Py Ce) 
packers, Cannon Peppers are packed fresh from the Houston: 3217 Montrose Bivd., (6) 
fields when they are red ripe. They are uniformly Dallas: 5526 Dyer St., (6) 


diced, crisp and fresh, economical, ready to use EXECUTIVE STAFF 

right from the can. Your products look, taste, and THOMAS McERLEAN, Chairman of the Board 
tter when you use Cannon Diced Red Sweet LESTER I. NORTON, President 

en y A. W. VOORHEES, Secretary 

Peppers. Order from your regular source of supply, 


or write to: 


Published weekly at i5 West Huren St., Chicago 10. Ill., 
U.S.A., by the Nationai Provisioner. inc. Yecrivy subscrip 
tions: U.S., $6.00: Canada. $8.00: Foreign countries. 88.00 
Single copies, 30 cents. Copyright 1955 by the Nationai Pro- 
visioner, inc. Trade Merk registered in U.S. Patent Office 
Entered as secona-ciass matter October $3, 1919, at the Post 
Office at Chicago, Ill., umder the act of March 3, 1878. 





Main Office and Factory: Bridgeville, Delaware 
Plant No. 2: Dunn, North Carolina 









CANNED FOODS 





4 THE NATIONAL PROVISIONER 








23 
23 


ig 
32 


39 
42 
1a 
48 
57 
51 
61 
63 
78 


DS 


ive 
193 
IN 


a; 
ip 


'To- 
ce 

ost 
79. 








ONER 





THE NATIONAL 


PROVISIONER 


Vol. 133 No. 16 
OCTOBER 15, 1955 





Team Play Is Working 


We hope that Secretary of Agriculture Ben- 
son will decide to follow the recommendations 
of the hog-pork industry representatives who 
met in Washington last weekend to assess the 
situation arising out of the heavy volume of 
hog marketings. 

The recommendations that no direct price 
support program be conducted on hogs, and 
that no action be taken which would result 
in piling up storage stocks of pork in govern- 
ment hands, are realistic as well as econom- 
ically wise. The funds which apparently could 
be made available for such purchases are too 
small to have much effect on the overall hog 
and pork situation, although buying might be 
useful in meeting limited and specific crises. 

While present circumstances cannot be de- 
scribed as “rosy”—particularly from the stand- 
point of the producer—the hog market has 
shown rather surprising stability as a result 
of the hard selling and promotional effort al- 
ready put behind the movement of pork by 
all segments of the industry. The apparent 
success of the program is a strong argument 
for the continuation and, as the hog-pork in- 
dustry representatives suggested, intensifica- 
tion of such self-help. 

There have been, of course, somewhat sharp 
reductions in the value of some pork cuts in 
recent weeks, but the balance between costs 
and prices seems to have been fairly well 
maintained, Hog slaughter—although spurting 
last week—is still considerably below the level 
expected later in the year. 

Inventory figures indicate that the industry 
is keeping “current,” and that pork is moving 
into consumption at a healthy pace. In gen- 
eral, it appears that each day’s problems are 
being cleaned up daily and that there should 
be no “hangover” at the end of the season. 

Accumulation of any material amount of 
pork by the government would constitute a 
“hangover,” which would impede the adjust- 
ment of producers and processors and pre- 
serve their difficulties. 


News and Views 





even Dollars Hasn't necessarily any relationship to the 


price level at which the USDA will act to strengthen the hog 
market, nor is it the level to which hog prices are expected to 
fall, a spokesman for Secretary of Agriculture Benson told the 
American Meat Institute this weekend in response to an inquiry 
about reports in the trade press. The Secretary is reported to 
have stated at a press conference in Kansas City on October 
11 that action would be taken before prices fell to $11 per cwt. 
The figure was mentioned during answers to questions from 
reporters who were pressing the Secretary to name a price level 
at which he would act. 

Secretary Benson, who was in Kansas City to address the an- 
nual convention of the Future Farmers of America, said the 
government will not be “pressured” into a price-support pro- 
gram for cattle and hogs. “I don’t believe price supports on 
hogs are sound,” he said, “and the hog industry itself advises 
me that supports are not needed at this time. The industry 
wants the Department to publicize pork and that is what we 
are doing. It has been suggested that we keep ready to buy 
pork but only in amounts for which we have an outlet, such as 
the school lunch program. The Department is ready at any time 
to step into the market when prices fall to a level that would 
imperil the industry.” 

The hog and pork industry representatives consulted by the 
Secretary a few days earlier recommended that any such pur- 
chases should be limited to the higher qualities of meat-type 
hogs to encourage efficient production practices. The group also 
asked the government to explore the possibility of increasing 
the consumption of pork in the armed forces and to do every- 
thing practicable to step up exports of pork products. 


WSMPA Is Intensifying its fight against the reduction of 


westbound railroad rates on fresh meats and packinghouse prod- 
ucts, now scheduled to go into effect November 15, E. Floyd 
Forbes, president and general manager, warned midwestern and 
southwestern livestock marketing agencies and stockyards this 
week that the proposed reduction threatens them with an annual 
loss of millions of dollars of western buying power. He urged 
them to join WSMPA in fighting to set aside the rate reduction 
unless the railroads accompany it with a like reduction in the 
westbound rate on livestock, 

Unless WSMPA and other organizations are able to convince 
the Interstate Commerce Commission that the recently-approved 
reduction should be rescinded, the relationship between fresh 
meats and packinghouse products and livestock rates that has 
existed for the past ten years will be greatly disrupted, Forbes 
said. The new relationship, he warned, would prevent Pacific 
Coast buyers from competing with packers from the Midwest 
in purchasing livestock on Midwestern markets. The newly-ap- 
proved rates would reduce the charge 50c per cwt. on fresh 
meats and packinghouse products and eliminate the 15 per cent 
surcharge. 


“Greatest Beef Salesmap the world has ever known,” says 


Jav Taylor of President Eisenhower. The head of the American 
National Cattlemen’s Association, is delighted with the interest 
shown in breakfast beef since the President requested it be in- 
cluded in his menu at Fitzsimons Hospital, Denver, where he 
is recovering from his recent heart attack. Butchers from coast 
to coast report they have been deluged with requests for the 
bacon-like beef product, he said. Unfortunately, he added, the 
flood of requests caught the industry unprepared and many 
thousands of people are still waiting to have their first serving. 




















A Packaging Feature 





How Jacobs is Using 
Space That Wasnt There 





OPERATOR shingles and grades bacon as it comes from 


slicer and places it on backboards. 





SPECIALIZED work breakdown allows first two employes at 
to check-weigh only, while others shingle and lock boards. 


OVERWRAP is made by two workers using 
portable roller conveyor for sealing. 
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N engineered flow pattern has 
A proved a magic space stretch- 

er. Through it a seemingly 
cramped packaging room has been 
transformed into a spacious work area 
with room to spare for an extra pack- 
aging line. Over the years, the pack- 
aging business of Jacobs Packing 
Co., Nashville, Tenn., expanded slow- 
ly with growing demand. While 
limited to several kinds of frankfurt- 
ers, pork sausage, sliced bacon, and 
smoked meat items, like butts and 
jowls, the volume grew until the 
available space within the packag- 
ing room seemed inadequate. Wil- 
liam R. Jacobs, vice president and 
general manager, said the company 
seriously considered building addi- 
tional facilities. 

However, before going ahead, 
George S. Jacobs, president, retained 
a consulting engineer. Based upon the 
engineer's recommendations, the pack- 
aging technique was modified. Now 
only half of the department is used 
for packaging. With one line, the de- 
partment produces 100 per cent more 
than it did before. Through proper 
planning the same space has a_pos- 


LAST WORKER inspects packages and places them in shipping 
cartons which she closes with a hand stitcher. 
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Engineered layout creates elbow room in cramped quarters and 


doubles output through modern methods and equipment 


sible 400 per cent increase in prod- 
uct put through. 

The twin keys to modification were 
the development of an engineered 
product flow and the selection of 
suitable supporting equipment. 

Formerly, packaging was a hand 
operation. Product moved in and out 
of the room as needed without any 
over-all scheduling or coordinating 
effort. There was excessive storage of 
product and needless handling. 

The first step in revamping the 
flow was the installation of an addi- 
tional cooler door leading to the large 
packaging room which is approxi- 
mately 70 ft. x 36 {t. Overhead track- 
ing was relocated and expanded to 
provide a complete loop within the 
room, along with two storage spurs, 
one of which is adjacent to the pack- 
aging table. Cages of product are 
pushed into the department accord- 
ing to a production schedule, As the 
product is removed at the packaging 
table, the empty cages complete the 
loop and Jeave the room. 

A stainless steel packaging table, 
equipped with a center belt con- 
veyor, is the central piece of equip- 
ment. All the packaged items are 
handled on this table. Other packag- 
ing equipment is stationed close to the 
conveyor. 


Aid to Other Operations 

The bacon press and slicer, for 
example, are at the head of the con- 
veyor. An operator ladles the oncom- 
ing slices in weight groupings and 
places them on a knockdown bacon 
board for further handling on the 
central table. When the firm com- 
pletes future plans to prepackage 
sausage meats, it will locate the slic- 
ers so they, too, feed directly onto the 
conveyor of the main packaging table. 

The new system has also helped 
standardize both the preparation of 
meats for packaging and order as- 
sembly and shipments. Meats can be 
processed by schedule according to 
product to be packaged. As the com- 
pleted packages leave the table, they 
are moved in skid lots into the ship 
ping-holding cooler. 
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BREAKDOWN of peeled product flow is designed to keep four opera- 
tors sealing at optimum rate. Weighing is performed by others. 


The new packaging layout has 
simplified supervision, according to 
Malcolm Emery, packaging foreman. 
When packaging was done manually, 
constant vigilance Was necessary to 
keep all employes supplied with 
meats. Even then, small groups would 
be non-productive at times and two 
or three workers would move prod- 
uct that one could handle easilv. 
Now, one man, working on a produc 
tion schedule, moves product in and 
out of the cooler. 

The system has also improved 
productivity by eliminating constant 
product handling. The steps and time 
that the conveyor save account for 
about a 50 per cent packaging out- 
put increase. 

Further, as all product is placed 
into shipping containers at one point, 
the actual production can be deter- 
mined quickly at any given time, It 
is easy to inspect the quality of work- 
manship. As Emery put it, “seeing 
is supervising.” 

The versatility of the packaging 
department is attributed partly to the 
mobility of the equipment. Manage- 
ment decided to use equipment that 
would lend itself to rapid change- 
over, minimizing time loss. Currently 
the product changeovers occur sev- 
eral times as production is coordi- 
nated to sales. For example, the crew 
may start packaging bacon, shift to 
frankfurters and then, on the receipt 
of a large order for bacon, change 
back to bacon packaging. To attain 
flexibility, the firm installed Great 
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MALCOLM EMERY, packaging foreman, 
makes spot check of frank packages be- 
fore they are placed in cartons. 






















































CLOSEUP of a sealing statior 
shows how track-mounted mandre 
helps operator seal tight package 
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HAM PACKAGING begins in the cooler 
where special curing technique seals in the 
flavor. 





SMOKED hams are trimmed of shank bone 
and then vacuum packaged in colorful 
plastic type pouch that is shrunk skin tight 
to product. 


Lakes — sealing With a 
minimum of training, the employe 
using the units is able to form a tautly 
sealed package at an adequate pace 
Emery states. 

As volume reaches a level at which 
specialized high packagin«, 
machines can be employed econom‘ 
cally, the firm will investigate the 
potential of such equipment. 

Each of the main packaging oper- 
ations, bacon and_ frankfurters, has 
unique work breakdowns engineered 


equipment, 


speed 


to give the highest output consisten! 
with minimum weight tolerance. 

With bacon one employe operate ; 
the bacon press and slicer. The slice~s 
takeway conveyor terminates at th» 
foot of the packaging conveyor. A! 
this location one worker ladles the 
oncoming shingled slices in approxi- 
mate weight units onto a knockdown 
bacon board and glides the unit onto 
the conveyor belt. 

Two employes check scale the units. 
The scales are mounted in a recess 
so the oncoming package can be glid- 
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BACON SQUARES are packaged in a printed 
veyor-sealer adjusts automatically to irregularly 


ed onto and off the platter, minimiz 
ing lifting. Beside the platter are 
bacon slices with which the employes 
make weight. Next, four workers ar- 
range the shingles on the board, 
bring the sides and bottom over the 
product and lock the bottom into the 
pre-cut sides. The locked bacon board 
then moves to two sealers. 

Using a conveyor sealer, mounted 
astride the main conveyor, the two 
workers seal the entire output of a 
heavy duty U.S. Slicer. The sealer 
has a work area extension for each of 
the two employes and a sheet holder. 
The employe places a cellophane 
sheet at her work area and puts the 
locked bacon board on top of the 
sheet with the bacon side down. By 
proper prior placement of the sheet, 
the employe forms «a confectionary 
type overwrap. Holding the tautly 
pulled sheet in correct position, she 
then glides the package under the 
convevor sealer jin one continuous 
motion. The final employe on the line 


} 


OFFICIALS of the expanding Jacobs organization are: William R. Jacobs, vice president; 






sheet overwrap on a separate line. Con- 
sized product. 


inspects and groups the units into 
shipping boxes, stitch seals them, 
and places them on skids for move 
ment to the shipping-holding cooler. 

Management feels that specialized 
check scaling and bacon board lock 
ing pays off in increased productivity 
of both tasks and assures a closer 
tolerance on weights. The check 
scalers do not tire their eyes through 
constant refocusing as is the case 
when they also lock the board. The 
risk of making mistakes in weighing 
because packages are cluttered about 
the platter area is avoided. 

The ladler sorts the second grade 
bacon and places it on hotel type 
sheets. The units are check weighed 
and then moved to the pack-off sta 
tion where they are bulk packed. In 
the work breakdown there is no ac 
cumulation of product nor is a special 
employe assigned to handle the see 
ond grade meat. 

In frankfurter packaging an ope: 
ator on each side of the table feeds 





H. A. Harrison, secretary; Otto S. Jacobs, sales manager; Charles A. Petre, beef sales 


manager, and George S. Jacobs, president. 
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now! corned beef 











CURES ITSELF 





IN TRANSIT 








oe 


vacuum -sealed 
in CRYOVAC 


We’vE SIMPLIFIED the corned beef business. 

Nowadays, thanks to Cryovac vacuum-sealed pack- 
aging, it’s no longer necessary to waste plant space, 
or costly shipping charges on bulky brine barrels. And 
you save many valuable man-hours in curing and 
handling. For by this new method you simply pump 
the brine into the beef, drain, dip momentarily in 
brine, and package immediately in Cryovac. It cures 
in transit. 

Furthermore, Cryovac packaging makes a big hit 
with the grocer and his customers. In neat transparent 
Cryovac, corned beef holds its bright color and flavor 








far longer without dipping or handling of any kind. 
And it can be picked up by the shopper as daintily as 
any other clean, dry package. 

The results are these: You can now compete for the 
corned beef market on a streamlined basis — your 
product can now be mass-displayed at the meat counter 
— you stand to profit handsomely. Let your Cryovac 
man tell you the full story soon! 





Division of W. R. Grace & Co., Cambridge 40, Mass. 


(D> DEWEY and ALMY Chemical Comp 
A) CRYOVAC bags are made from a special Dewey and Almy-Dow Saran 
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GEBHARDTS 
ccause! “& 








The photo above shows a typical GEBHARDT installation 

in a Beef Holding Cooler. Each GEBHARDT Unit is doing a 

more effective job because there is more effective coil 

surface per ton of refrigeration in a GEBHARDT Controlled Refrigeration 
Unit than in any other cooling unit made. Write for 

complete details today . . . get acquainted with the many reasons 
why other packers choose GEBHARDTS repeatedly! 


There is a type of Gebhardt Unit for every meat application! 


Only GEBHARDTS give you Controlled Humidity . . . Controlled 
Temperature . . . Controlled Circulation . .. Air Purification! 


Sales and Service in ail principal cities. 


ADVANCED ENGINEERING CORPORATION 


802 WEST NORTH AVENUE . MILWAUKEE 5, WISCONSIN 
TELEPHONES: FRANKLIN 4-0559 : FRANKLIN 4-2478 
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a Linker Machines peeler. The out- 
put of the machines discharges direct- 
ly onto the belting and passes an in- 
spector who repeels product when 
necessary. Beyond the inspector's sta- 
tion a simple metal framework sepa- 
rates the belting into two sections. 
The end of the ‘hemi has one wing 
which dead ends one section bey ond 
which the franks cannot move. The 
product coming to this point is check 
scaled to one pound piece count units 
by one employe who then places the 
product onto the belt. 

The check scaler on the open side 
of the belt check scales the output 
from one machine into either bulk or 
one pound units, depending upon 
the work of the sealers. Four sealers, 
using sliding mandrel vertical heater 
units, form and seal the printed cello- 
phane sheet, overwrapped packages. 
Bulk scaling is done only when the 
work begins to back up at the seal- 
ing stations. This fact is readily ap- 
parent to the bulk scaler as the one 
pound units are taken off the belt by 
the sealers as they pass their stations 
and placed adje cent to their sealing 
units. Effort is made to coordinate 
the scaling so the movement is from 
the belt to the mandrel. Lifting and 
placing the product in an area adja- 
cent to the sealer is an extra and 
non-productive effort. 

The sliding mandrels facilitate bot- 
tom seé ling as the employe has no 
trouble in containing the individual 
frankfurters in a group. Bringing the 
cellophane in contact with the heater 
element is simplified as the franks 
move in a channeled path. Sides on 
the package are tucked while in the 
mandrel and then undersealed. 

Bacon and frankturter sealing is 
done against a protective paper. 

The final operator in the frankfurter 
line packs off the product and stitch 
closes the shipping cartons. 

Butts, jowls, etc., are sealed on an- 
other table. As with bacon, two oper- 
ators use a single conveyor sealer to 
overwrap the jowls in one continuous 
motion. As the volume increases, an 
additional conveyorized package line 
will be installed in place of the table. 

Daily production starts with bacon 
slicing and smoked meat wrapping. 
Frankfurter packaging, which requires 
the services of more employes, is done 
later in the day. When the require- 
ments for smoked meats are filled, 
the employes then aid in frankfurter 
output by hand peeling. Thus, the 
operation which can utilize the great- 
est number of workers is performed 
last. Total gang time is equal for the 
whole crew, a factor contributing to 
employe morale. 

The bacon board is multi-colored, 
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with red, blue, yellow and white as the 
basic colors. On the bottom flap there 
is a platter display featuring bacon 
and baked beans. The product is in 
a casserole that projects out onto the 
bacon, making a concrete menu sug- 
gestion. An oval containing the brand 
name stresses the firm’s existence 
since 1870. The back side of the board 
describes the goodness of the prod- 
uct and suggests others of the pack- 
ers products. It also contains cooking 
instructions, with one important addi- 
tion. It recommends the saving 
bacon fat for cooking, baking and 
seasoning. Otto S. Jacobs, sales man- 
ager, said the inherent economy of 
this suggestion will introduce people 
to animal fat cookery and help build 
a taste preference for lard. 

Recently the firm began to Cryovac 
its specially-cured smoked hams. The 
special cure consists of using the 
spray pump technique with sweet 
pickle, rubbing the hams in a fancy 
dry cure and allowing them to cure 
ten days, said Jesse Norris, cure fore- 
man. The firm uses a commercially 
prepared cure formula and has found 
this to be the safest and most eco- 
nomical procedure, Norris reported. 

Within the past months, Jacobs 
Packing Co. also built new livestock 
pens equipped with a scale house. 
The pens have a capacity of 1,000 
hogs with feed and water facilities. 
George Jacobs proudly refers to the 
pens as a “hog hotel.” 

Garage and dry storage facilities 
also were expanded. The firm has a 
fleet of 27 vehicles. 


Hormel Launches New Area 
Ad Campaign on West Coast 


An intensive four-month advertis- 
ing campaign for pork sausage and 
bacon has been launched on the West 
Coast by Geo. A. Hormel & Co., 
Austin, The campaign uses billboards, 
color newspaper ads, radio and tele- 
vision. 

Hormel, which first tried intense 
promotion by area on an experimental 
basis in Minnesota a year ago, re- 
cently concluded a_ successful area 
campaign on frankfurters and bacon 
in Texas and New Orleans. A new 
campaign on bacon and pork sausage 
will start soon in the Texas area. 


Vienna Sausage Campaign 

Vienna Sausage Manufacturing Co., 
Chicago, is launching an extensive 
campaign to promote its new vacuum 
packed products, Jules Ladany, pres- 
ident, announced. He said the cam- 
paign will utilize newspapers, radio, 
TV and billboards. 

















THRIFT KNOWS NO ‘‘SEASON’’ 
it’s To the year ’round 


CWP's 31 Oiled TOUGHIE Loin Wrap continues 
to win friends and influence sales wherever he 
goes . . . and wherever he goes TOUGHIE preaches 
thrift. TOUGHIE preserves bloom and appearance 

. strips clean . . . controls moisture loss . . . 
reduces shrinkage resists pulping . . . is 
odorless and taste-free ... is lighter in weight 
AND stronger, too. Also, don't forget our individ- 
vally styled Frozen Food Overwraps. 


CENTRAL 


WAXED PAPER CO. 
5100 W. ROOSEVELT ROAD 
CHICAGO 50, ILLINOIS 








Le Fiell All-Steel 
Gear-Operated Switch 





For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance, Assures a smoothly operating track sys- 
tem—no more vee ag no more expensive 
time lost for g track breakd 





The safe aemeabiiniens feature gives you pos- 
itive control, as the switch is fully "closed" 
or fully "opened." 


Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 





ers for accurate ali t with adjoining rail. 
Saves three-fourths installation time. 
Available in all types for %” or 2” x 


242", Yo" x 3” or 1-15/16” round rail. 


Write: 
Le Fiell 
Company 
1471 Fairfax Ave., San Francisco, Calif. 
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FURTHER! 


THE PERFECT TWINS FOR 
VACUUM PACKED FOODS 


ADVANTAGES OF POLY X=. Howarp 


THE PERFECT VACUUM PACKAGE pol y.*xX? BAGS 


Cf Pte 
SSS 


ERS 


S x 


The outer surface does not ab- 
sorb water. This fact makes 
POLY-X clear and transparent 
in moist cold refrigeration. 


NON-TOXIC -- ECONOMICAL 
HEAT SEALABLE - PRINTABLE 
GOOD TRANSPARENCY 
NON .BREATHING 





HOWARD 
VACUUM SEALER 














e COMPACT 


e ECONOMICALLY 
PRICED 


e EVACUATES AND 
SEALS EASILY 


e 24"x27!," 
FLOOR SPACE 


e PLUGS IN 110 VOLT 
AC CURRENT 

















FOR ADDITIONAL INFORMATION WRITE TO: 
HOWARD PLASTICS, INC. 


BOX 651 - COUNCIL BLUFFS, IOWA 


PLASTICS 
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Packaging 





Circle T Meat Co. Begins 
National Distribution 


Circle T Meat Co. of Dallas has 
begun national distribution of its com- 
plete line of quick-frozen, prepack- 
aged meats and Mexican foods 
through Graham Brokerage Co. of 
Dallas and Houston. 

Appointment of the brokerage firm, 
announced by Robert Wheeler, Circle 
T manager, is a result of the com- 
pany’s rapid growth since it launched 
the first complete line of Texas-pro- 
cessed frozen meats in 1954. 

The Circle T retail line includes 
eight items — bacon-wrapped dinner 
steaks, luncheon steaks, filet steaks, 





FAMILY RESEMBLANCE of packages in 
Circle T line assures maximum impact in 
retail displays. 


buttered beef steaks, broiler burgers, 
hamburger patties, chili con queso 
(highly-seasoned cheese dip) and 
Circle T Mexican Style Dinner (en- 
chiladas, chili, cheese, Mexican beans, 
Spanish rice and hot sauce). 

All products are sealed in Pliofilm 
and packaged in attractive red, yel- 
low and brown cartons. These are 
packed one dozen to the case to allow 
delivery of smaller orders with no 
broken-case charge. Although each 
package is distinctive, the cartons 
have a “family resemblance” to give 
maximum impact in retail displavs. 

In addition to its retail products, 
Circle T has introduced an_ institu- 
tional line which includes dinner 
steaks, hamburger patties, veal cut- 
lets, filet steaks, luncheon steaks and 
pork sausage. These items are packed 
in quantities ranging from 6 to 10 Ibs. 

Since Circle T introduced its retail 
line in the spring of 1954, the com- 
pany has extended its distribution to 
grocery chains and independent food 
stores throughout Texas. 

The brokerage firm, headed by H. 
L. (Bub) Graham, will handle the sale 
and promotion of both retail and in- 
stitutional lines. 
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Closed, continuous jelling 
improves product...cuts costs 


Pan-cooling and hand-cutting of gelatine was formerly a two-day batch 
& § OF g y y 


1 operation at Canada Packers Limited, Gelatine Division, Toronto. Now, 
Ow . . . . . . 
no their one VOTATOR* Gelatine-Processing Unit cools liquid gelatine 
ach continuously, ready for drying. Results: 


tons , i ane 
tial Lowers bacterial count because all cooling is in a closed system. 


avs. Requires less handling. Saves floor space. 
cts, 


tite. The VoTATOR Gelatine-Processing Apparatus cools the product from 
ner 115° to 65° F. Output is 1000 Ibs. per hour. 

cut- For further information on VOTATOR Processing Apparatus .. . for 
— better gelatine and for better lard .. . write or call The Girdler Company, 


Ibs. Votator Division, Louisville ju Kentucky. #VOTATOR— Trade-Mark Reg. U. S. Pat. Off. 
etail 
‘om- 


| tk G@IRDLER Compo 


_ iH. A DIVISION OF NATIONAL CYLINDER GAS COMPANY 


ail LOUISVILLE 1, KENTUCKY 
| in- VOTATOR DIVISION 


OCTOBER 15, 





Packaging 





BEEF STEAK production begins at grinder which extrudes meats 
into open faced form and to standard size. 


tn 
MOLDED MEATS are placed on parchment lined racks on truck 
and then moved to tempering cooler. 


FROSTED MEATS are molded to size in this machine to give 
uniformity to sliced product. 

















STACKS OF STEAKS, photographed at oblique angle, highlight 
built-in uniformity of tasty product. 


Frosted Meats Sta 


Ov! of Armour’s freezers come some of its hottest 
sales items, the packer’s frosted meats line. Experi- 
mental products were kitchen tested before being placed 
in production. Today the line includes 18 consumer 
and more than 35 restaurant items with others in de- 
velopment. Techniques were worked out at a pilot plant 
in Chicago and standardized for eight plants. 
The latest of these is the enlarged frozen meats de- 
partment at St. Paul. The special skills and equipment 
needed for frosted meats production and the painstak- 


INDIVIDUAL slices, on greaseproof board, are buttered, then 


grouped in units of four for check-weighing. 
‘s 


_ 
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then 


PACKAGED in bulk units for institutional trade are cuts such as 
bone-in pork chops being sawed here from the loin. 


s Hot Sales Items 


ing care exercised in safeguarding quality of the product 


are illustrated in this plant’s operation. D. B. Love, 
frosted meats and food service general manager, said 
frosted meats have their greatest appeal as a convenience 
item to the housewife and as time and labor savers to 
the food service industry. 

The accompanying pictures of 


Armour’s St. Paul 
frosted meats production 


illustrate the blending of 
modern methods and modern equipment in fabricating 
quality meat products. 


CONTINUED ON PAGE 36 


s 


AGED BONELESS sirloin strip steak also is done up for portion 
control merchandising to restaurants, hotels, etc. 


FOR MAXIMUM in-transit protection, large shipping containers 
are topped with 50-lb. blocks of dry ice. 


THE UNITS ARE overwrapped by machine with cellophane and then placed in colorful, waxed cartons. A 
platter display on the carton featuring product and cooking instructions gives meats added sales appeal. 


ttt OLA 
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“HOT DOGS!!” 
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TEE-PAK Makes Arrangements with U.S. Chamber of Commerce... 


\ 
Establishes icial, National onth for Meat Packers! 
\ 


Hot Dogs and hot days just naturally go together ... that’s the way people want it... 
AND Tee-Pak has done something about it fok you! Now, officially, July is National Hot Dog 
Month and will be listed in the official journal o ithe U.S. Chamber of Commerce! 


\ a But that’s just the beginning! 
By establishing National Hot Dog Month, Tet-Pak{had not only given you a tremendously 
potent PROMOTIONAL tool, but here at last, is \ naturgl tie-in for other food manufacturers 


and retailers ...a ull m 


\ | 


AND, for our part, Tee-Pak ptopt es to make this the biggest, sellin’est, 
most profitable period you ever had! So, keep yo 







th every year with full emphasis on 
our No. | product .. . the Hot Dog! 


1956 wiener promotional plans open 


til you hear from Tee-Pak . . . you'll| ve the full plan for this big promotion 
in your hands in plenty of time! ie 


sure you're going to like what you see! 
{ 


| 


Tee-Pak, Inc. 


Chicago « San Francisco 





AK Toronto 


Cellulose Division 


OCTOBER 15, 1955 


Wd Tee-Pak of Canada, Ltd. 





35 











“..Bunn Tying Machines.. 
as essential as knives 
or meat saws...” 


says Sam S. Stein, President, 
GRILL {MEATS, INC., Sandusky, 0. 


“Bunn Machines speed up handling our 
more than 500 meat specialties in every 


department . . . have paid for themselves 
a dozen times over,” reports Mr. Stein. 


Speed — up to 10 times faster —is only 


one advantage of Bunn Machine Tying. 
Here are others: 

Automatic adjustment to any size or 
shape, without manual change-over . . . right 


amount of twine used on each package. 
Tight knots cannot be duplicated by 
hand ... slip proof, tamper-proof. 
Tension correct every time . . 
less bundle breakage. 
Easily moved to break bottle-necks, de- 
spite thick sawdust coverings. 
Fatigue-less operation increases employe 
production; reduces labor turnover. 
High production by even inexperienced 
help because of simple operation. 


- means 








B. H. BUNN Co., NP-105 
7605 Vincennes Ave. 
Chicago 20, Ill. 

GET THE WHOLE STORY 


Send today for this fact-packed 
booklet, which illustrates the kf] 
many advantages of Bunn Tying ©/ 
Machines. There is no obligation, 


i a Oo | NOW 





i 
‘ B. H. Bunn Co., NP-105 
: 7605 Vincennes Ave., Chicago 20, If. 


1 Please send me a copy of your free booklet 
! which shows how Bunn Machines can save 
, time and money in my business. 


7 
t Name. 





IC y. 


p 








y Address. 


Zone. State. 


a City. 
% 
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| Company, 


| CONTINUED FROM PAGE 33 


OTHER PREPACKAGED products in the Armour line are breaded meats. 





Here frozen veal 


cutlets are dipped in batter at right, breaded in rotary drum and discharged at check-weigh- 


ing and packaging station. 





QUALITY OF frozen meats is protected in subzero freezer as they await shipment. 
Freezer Foreman George Karoline checks temperature on cartons of prepackaged items. 





Wide Interest Shown in 
Armour Frosted Meats Film 


More than 12,000 chefs, stewards. 
dietitians and others associated with 
the “eating-out” business already have 
seen the film “Fresh Frosted Meats for 
the Food Service Industry” 
early this vear by 
Chicago. 


since its 
Armour and 


“This certainly is a 
tion of the 
the use of 


strong indica- 
ever-growing interest in 
portion-cut, oven-ready 
frozen meats bv restaurants and _ in- 
stitutions,” said C. V. Olmstead, man- 
ager of Armour’s food service depart. 
ment. 

The company announced that the 
film has been shown to more than 
300 groups in all the 48 states, Hawaii 
and Canada. 

Classroom showings have been held 


at Syracuse, Cornell, Michigan State 


and the 
and Minne- 


and Penn State 
Universities 
sota, 

First of its kind in the industry, 
the full-color, sound motion picture 
depicts the advantages of frozen pre- 
fabricated meats from the standpoint 
of pertion uniformity, variety, inven- 
torv control, storage economies, qual- 
itv and flavor protection, preparation 
and serving speed, and flexibility of 
supply for business peaks and lulls. 


Universities, 
of Illinois 


Signs Network Radio Show 
A radio 

Canadian 

housewives 


program designed by a 
housewife for Canadian 
will be sponsored bv 
Canada Packers, Ltd., Toronto, on 
the national Trans-Canada network 
for the next nine months. Called 
“Man Around the House,” the pro- 
gram is a clearing house for house- 
keeping hints sent in by listeners. 
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PACKAGING continued 











SALES HAVE gone up and packaging costs 
down since Luigi's Restaurant, St. Louis, 
adopted this new polyethylene bag and foil 
tray package for its bacon, sausage, an- 
chovy and cheese flavored pizzas. It's also 
easier for consumer to prepare the special- 
ty. Bag allows consumer to remove product 
on foil sheet and heat it. Designer and sup- 
plier of bag is Milprint, Inc. 





PROTECTION and easy access for Michaud's 
“Custom-Cuts" of frozen meat are afforded 
by this sturdy new corrugated package 
devised for A. Michaud Co., Philadelphia, 
by Stone Container Corp.'s Eastern Divi- 
sion, Philadelphia. One-piece design pro- 
vides tight corners and snug closure, plus 
double-wall thickness for much of the pack- 
age. Simple construction is expected to 
reduce package assembly time at plant. 
Michaud uses new container for its entire 
line of cuts, wrapped in aluminum foil, with 
an average weight of 10 Ibs. 


Western Packaging Show 
Scheduled for July 10-12 


The sixth Western Packaging & Ma- 
terials Handling Exposition will be 
held in the Pan Pacific Auditorium 
in Los Angeles July 10-12, 1956, the 
San Francisco office of Clapp & Poliak, 
exposition management firm, said. 

Some of the nation’s leading pack- 
aging and materials handling equip- 
ment manufacturers have indicated 
expanded plans for their exhibits in 
this western show. a 
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Head of Feed Manufacturers Association to Be 
Among Speakers at NRA Convention Nov. 7-8 


The important area now occupied 
by the nation’s rendering industry in 
the field of animal nutrition will re- 
ceive official recognition from the feed 
manufacturing industry during the 
annual convention of the National 
Renderers Association November 7-8 
at the Bismarck Hotel, Chicago. 

Speakers at the opening session 
Monday afternoon, November 7, will 
include W. E. Glennon, president of 






W. GLENNON M. THORNTON 
the American Feed Manufacturers 


Association. He will describe “The 
Role of NRA in the Growth of the 
Feed Industry.” Glennon has been in 
the grain and feed business during 
his entire career and has been with 
the feed manufacturers’ organization 
since 1945. He was chosen executive 
president in 1952. 

Also on the Monday afternoon pro- 
gram will be Dr. Max H. Thornton 
of the Midwest Research Institute, 
who will speak on “The Forward 
Look in Research.” Dr. Thornton has 
had extensive experience in the chem- 
istry and industrial utilization of nat- 
ural products and the general organ- 
ization and management of research 
programs. 

John J. Hamel, jr., NRA president 
and treasurer, will present his annual 
report at the outset of Monday’s 
meeting. The annual dinner, with 


dancing and entertainment, will be 


held Monday evening in the Walnut 
Room of the Bismarck. 

Other new and potential outlets for 
products of the rendering industry 
will be described on Tuesday. Dr. S. 
N. Studer, chief of the restricted 
products section, Animal Inspection 
and Quarantine Branch, USDA, will 
give a “Preview of New Markets 
Abroad” at the morning session. Dr. 
Studer has been with the USDA 
since 1933 and served with the Meat 
Inspection Branch throughout Kansas 
and Missouri before his transfer to 
Washington, D. C., in 1953. 

Dr. E. R. Barrick, head of the 
animal husbandry section, North 
Carolina State College, will speak on 
“Protein Predictions Through Feeding 





”» 


Studies.” Another Tuesday morning 
speaker will be Vernon Schwaegerle, 
director of advertising, American 
Meat Institute, whose subject is “Ad- 
vertising and Public Relations in 
Trade Associations.” Reports of the 
treasurer and of the vice president, 
Ralph Van Hoven, also will be heard 
at the session. 

A reception and luncheon, along 
with installation of officers, will fol- 





E. BARRICK 


S. STUDER 


low the morning session. “Ren- 
derama,” a panel presentation of 1956 
markets, is scheduled for the conclud- 
ing afternoon session, with Van 
Hoven as moderator. 

Association activities will begin 
earlier at the Bismarck for some NRA 
members. The annual meeting of Re- 
gional Area No. 4, NRA, will be held 
there Saturday, November 5, begin- 
ning at 10 a.m. The national group’s 
research committee will meet at 11 
a.m. Sunday, and the annual meeting 
of the board of directors will be held 
at 2:30 p.m. Sunday. 


Presidential Adviser is 
Optimistic About Economy 

The United States is “on the 
threshold” of a  $400,000,000,000 
economy, Dr. Arthur F. Burns, chair- 
man of the President’s Council of 
Economic Advisers, predicted in a 
highly optimistic speech in New 
York City. 

He told the state Chamber of Com- 
merce that the gross national prod- 
uct already is $390,000,000,000 or 
better and it won't be long before it 
tops the $400,000,000,000 mark, pro- 
vided sound measures are oiniauale 

Dr. Burns noted that employment 
is high, profits are satisfactory and 
investment is going forward at a good 
pace. Conceding there are a few bad 
spots, such as agriculture, he said that 
a period of general prosperity such 
as is now being enjoyed presents a 
challenge to the nation to extend the 
benefits of this prosperity to these 
segments of the economy not enjoying 
their full share. 
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HERE’S HOW : : or) 
STYROFOAM® ene 
COMPARES TO 
OTHER 
INSULATIONS 
syn superior excellent 
low “'R” factor water resistance compressive strength 
STYROFOAM yf nen. agg en mg nate fame ot Any 
INSULATION A Y Yo q 
INSULATION B Vo y 
INSULATION C wy Va“ { 
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OTTMAN and COMPANY Ine. 


finds STYROFOAM eliminates rot and replacement costs 





This large, New York meat purveying — or water absorption which required re- 
company credits Styrofoam (Dow ex- placement of the material. 

panded polystyrene) with the low-cost Jack Ottman says, “Styrofoam is the 
operation of its refrigerated rooms. best insulation we have ever used.” The 
Never in any Styrofoam insulated room _ contractor was Eastern Cold Storage 
has there been one instance of rot Insulation Company of New York City. 


THESE ARE JUST A FEW LEADING COMPANIES THAT HAVE CHOSEN STYROFOAM 


Phe Best Foods, Inc.; The Goebel Brewing Co.: Southern Dairies, Inc.; General American Transportation Corpo- 
ration: General Electric Company; Norge, Division of Borg-Warner Corporation; Kelvinator Division of American 
Motors Corporation; New York Central System; Swift and Company; Oscar Mayer and Company. 


Dow will send you further information on Styrofoam, 
free, upon request. Please specify if you want general 
information on Styrofoam or detailed information on its 
use in low-temperature work, as a perimeter insulation, or 
pipe covering. Write Dow Plastics Sales Dept. PL 545F-1. 
THE DOW CHEMICAL COMPANY, Midland, Michigan, or contact 
your Styrofoam distributor: The Putnam Organization, Inc., 
Chicago, Ill. ¢ Seward-Kauffman Corp., Elkhart, Ind. ¢ Styro Products, Inc., Kansas City, Kansas ¢ Atlantic Foam Products Co., Ipswich, Mass. 
¢ Par-Foam, Inc., Detroit, Michigan « Edwards Sales.Corp., Minneapolis, Minn. ¢ Floral Foam Products, Midland, Michigan  Styro Sales Co., 
New York City « William Summerhays Sons Corp., Rochester, N.Y. ¢ G. & W. H. Corson, Inc., Plymouth Meeting, Penn. « The Emerson 
Co., Houston, Texas « Utah Lumber Co., Salt Lake City, Utah « S & S Sales Corp., Milwaukee, Wis. ¢ Durofoam Insulation, Ltd., Kitchener, 
Ontario, Canada ¢ Western Foam Products, Inc., Colma, Calif. « Wiley-Bayley & Company, Seattle, Washington. 
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NIAGARA 
“No-Frost™ 





Frost and Ice Never Form 
in this 


Frozen Food Storage 


SAVE TROUBLE AND EXPENSE EVERY DAY 
IN PRE- COOLING, FREEZING AND STORAGE; 
PROTECT FRESH OR FROZEN FOOD QUALITY 


The Niagara “No-Frost” Method gives you always the full 
capacity you paid for in your refrigeration, NEVER, not even 
partially, interrupted for defrosting. You can handle large “live” 
loads easily. The controls are simple and always give you 
accurately the temperature and humidity you want. Tem- 
peratures never rise to interrupt the “pull-down”. You are free 
of troubles; your rooms stay clean and sweet with easier main- 
tenance and less labor. You save power; your compressors run 
at higher suction pressures. For every refrigerated room for 
temperatures below 32° F. this method gives you better prod- 
uct quality at lower operating costs. Many of the finest installa- 
tions in the industry, both large and small, prove the benefits of 
the Niagara No-Frost Method. 

Write for the No-Frost story and data on its application to 
your problem. Ask for Bulletin No. 105. 


NIAGARA BLOWER COMPANY 


DEPT. NP 405 LEXINGTON AVENUE, NEW YORK 17, N. Y. 


OVER 15 YEARS OF SUCCESSFUL EXPERIENCE 
PROVES THE VALUE OF NIAGARA NO-FROST 
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Two Senators to Speak 
At AMI Convention | 

The nation’s agricultural program 
will receive full-scale consideration 
Friday, Novem- 
ber 11, when 
Senator Bourke 
B. Hickenlooper 
of Iowa addresses 
the 1955 annual 
meeting of the 
American Meat 
Institute at the 
Palmer House in 
Chicago. 

The senator is 
a member of the 
Senate’s foreign relations and agricul- 
ture committees. He also is a ranking 
Republican member on the joint com- 
mittee on atomic energy. 

Another speaker drawn from the 
Senate for the convention program 
is Wallace F. Bennett of Utah, who 
will discuss “A Firm Foundation for 
the Future” at the convention’s gen- 
eral session on November 15. Senator 
Bennett, who in 1949 was president 
of the National Association of Man- 
ufacturers, serves in the Senate on the 
banking and currency and the finance 
committees. 

Among other speakers being lined 
up for the technical sessions are two 
on the subject of antibiotics. Dr. J. 
G. Luther, director of the agricultural 
development section of Chas. Pfizer 
& Co., Inc., Terre Haute, Ind., will 
talk on their use in livestock produc- 
tion during the scientific and operat- 
ing session. Likewise on Friday, in 
the opening session, a representative 
of the American Cyanamid Co. will 
talk on the use of antibiotics in the 
preservation of fresh meat. 

During the livestock section meet- 
ing Friday, V. E. Franz of Swift & 
Company, Chicago, will talk on “Live 
Hog Evaluation.” In the same session 
Prof. Fred Andrews of Purdue Uni- 
versity, Lafayette, Ind., will discuss 
developments in the feeding of stil- 
bestrol to livestock. 

In the accounting section meeting 
Saturday morning, K. R. Woodruff, 
vice president and secretary of Hy- 
grade Food Products Corp., Detroit, 
will tell of the advantages of a weekly 
profit and loss statement. Added to 
the same program is Ray Hoffman 
of Price Waterhouse & Co., Chicago, 
who will advise on “Increasing Real 
Income Through Easing the Tax Bur- 
den.” 

Featured speaker for the “Look 
Ahead Luncheon” at 12 noon, Tues- 
day, will be Charles T, Broderick, 
economist with Lehman Bros. of New 
York. 


SENATOR 
HICKENLOOPER 
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Colorado Unfair Trade 
Practices Act Voided 


Colorado’s unfair trade practices 
act forbidding the sale of any food 
item at less than “invoice cost plus 
the cost of doing business” was ruled 
unconstitutional October 5 by Denver 
District Judge Joseph M. McDonald. 
He held the measure was “vague, in- 
definite and well-nigh impossible to 
comply with.” 

The court dismissed a suit by 
Standard Store, an independent Den- 
ver grocery firm, which sought to 
force an overall markup of 14 to 16 
per cent above cost on all grocery 
prices in the 54 Denver area outlets 
of Safeway Stores and King Soopers. 

During an earlier protracted court 
trial of the case, which lasted from 
May to August, attorneys for the 
plaintiff contended that under the un- 
fair trade practices act the super- 
markets should be required to sell all 
items at not less than cost plus over- 
head, and also should be prohibited 
from selling below cost to injure and 
destroy competition. 

Counsel for the supermarkets coun- 
tered with an attack on the law, con- 
tending it could not be complied with 
because of the nature of the grocerv 
business. 

Recognizing the pricing problems 
of the industry, Judge McDonald 
held that the cost of doing business 
could not be applied blanket style 
over all products. 

“If any one thing is apparent in 
this case,” he ruled, “it is the fact 
that the reasons for putting a retail 
selling price on any particular grocery 
item are many and varied and will 
stand the test of no particular for- 
mula, mathematical or otherwise.” 


Rail Car Cleaning Charge 
Subject to Travel Tax 


Charges made by a carrier for the 
service of cleaning and disinfecting 
cars used in livestock transportation 
are subject to the transporation tax, 
the Internal Revenue Service ruled 
this week. 

The service, the IRS held, “is ac- 
cessorial to the transportation of the 
livestock on account of which such 
service is made necessary. Therefore, 
any charge made by a carrier for such 
service when furnished in connection 
with a taxable transportation move- 
ment is subject to the tax.” 

The ruling will not be applied with 
retroactive effect to payments made 
prior to November 1, 1955, except 
that any tax that has been paid on 
such payments will not be refunded, 


the IRS said. 
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H-P-S KNOWS OILED WRAPS 


PAPERS FOR PACKERS FOR OVER HALF A CENTURY 













@ Packers Oiled White 
@ Oiled Sta-Tuf 





If yours is the usual or unusual Meat Wrapping Problem 
Let us show you how HPS Meat Papers Meet Meat’s Musts! 


\ aterm = 
\ paren 


PROTECTIVE PACKAGING MATERIALS 





“LD.Smit 


Members: AMI - 


Chicago 38, Illinois - POrtsmouth 7-8000 





you need a RAPID TEST 
for FAT CONTENT! 


HERE’S THE ANSWER: 


With today’s competition it has become 
necessary to pay careful attention to quality 
control. It is important to consumer ac- 
ceptance that you find a way to control fat 
content. 

Here’s a way to improve your quality by 
closer fat control. Now you can accurately “ bei Poids 
test for fat content in a matter of a few. “J i 
minutes . .. no more waiting for hours until s 

fat content is known. This new, fast, simple- a i 








to-operate, Electronic Fat Tester can save 
you time and money. With the Steinlite non- 
technical personnel can be assigned to test 
the fat content of your meat, sausage and 
food products . . and at any point you wish, 
right in the production line in fifteen minutes 
time. The Steinlite Electronic Fat Tester 
has been fully tested and proved ... it is 


being used successfully by many leading meat 
and food processors. sini ais eae —————) 


‘ Please send me your free booklet telling 
Send todees Bet See eee ere about the Steinlite Electronic Fat Tester, 


Steinlite electronic food and grain 

testers have been sold around the 

world for over 20 years. All Steinlite 
Testers are guaranteed. 








Se ee 








Fred Stein Laboratories, Mfg., 
Dept. NP-1055 Atchison, Kansas 


| 

| 

Fat Tester. Ask about our 30 day NAME | 
trial plan. Our engineers and chem- | 
ists will welcome the opportunity ADDRESS | 
to help you with your fat problem. 
CE ee es phn | 

STATE 

| 






Steinlite 
— i 
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CARCASS at left has been raised from basement shackling 
area and landed on rail for sticking and bleeding. 





SKINNING is effectively done on floor 


cradle. 





OT far from the place where 

General Daniel Morgan’s Amer- 

ican troops defeated Tarleton 
and his British in the Revolutionary 
War battle of Cowpens, in a north- 
western section of South Carolina 
that has been raising cattle since 
the 1700’s, United Beef Co. has 
opened a new two-bed beef slaugh- 
tering plant at Gaffney. The new 
unit operates under federal inspection 
and complements the hog _ killing, 
sausage manufacturing and_ other 
processing facilities in the nearby 
plant of the Cherokee Packing Co., 





INSPECTED BEEF from the new packinghouse is shipped East in car and truck lots. 
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South Carolina Beef 
For Eastern Markets 





EXTERIOR of South Carolina's newest beef killing plant at Gaffney. 


the parent firm of United Beef Co. 

Owners are Walter W. Brown and 
his son, Walter E. Brown. 

The new packinghouse, which is 
constructed of concrete block and 
steel and strikingly painted yellow 
with orange trim, is located on a rise 
so that the livestock holding pens are 
at approximately the same elevation 
as the basement floor. Cattle from 
the holding area walk into the knock- 
ing pen. After stunning they are se- 
curely shackled and hoisted through 
an up-swinging safety trap into the 
sticking and bleeding area on the 
floor above and landed on the rail 
there. 

The senior Brown reports that the 
separation of knocking and dressing 
levels is working out very well and 
that, in spite of dire predictions by 
some “experts,” there has been no 
trouble with dropping cattle during 
hoisting. On the basis of observation, 
the arrangement does appear to 
eliminate some of the confusion and 
unproductive milling and standing 
about that typify some killing floors 
when cattle are being dumped from 
the knocking pen and shackled. 

The bleeding rails head into the 
two dressing cradles and, after head 
skinning and removal, the carcasses 
are dropped there. The killing floor 
employs the single-rail system; after 
removal of the viscera, rumping, etc., 
the carcasses are raised to the single 
track and pushed on to the splitting 
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HEAD FLUSHING cabinet and head workup section of floor. 


station. Here the halves are separated 
by a pneumatic spreader as the car- 
cass is split with a power saw. 

Washed and _= shrouded carcass 
halves go into the chill cooler which 
is refrigerated with cight overhead 
cold air circulators. 

The killing room has half tile walls; 
cement floors and the windows are 
set at the top of the tile line. An out- 
side rail line and movable platforms 
are employed when calves are dressed 
on the floor. 

A chute from the killing floor 
dumps directly into the hasher in the 
inedible room on the same level. 


After passing through the washer, 
the hashed material drops into the 
charging dome of the dry melter in 
the basement. Space has been pro- 
vided for a second cooker. A small 
blow tank, which is sunk in the 
catch basin pit outside the plant, 
moves skimmed grease from the basin 
to the melter, 

In addition to the chill room the 
plant has a holding cooler refriger- 
ated with four overhead units and a 
boning cooler which is located next 
to the loading dock. Cooler walls are 
cement plaster. Rails are carried on 
steel I-beams. 
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HIDE CHUTE 
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VISCERA SEPARATION. Chute goes through wall to hasher. 


Basement facilities include a hide 
cellar and a Cleaver-Brooks package 
steam generating unit. 

The plant ships beef in car and 

[Continued on page 61] 
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ULTIMATE IN 


Switch to any product or container in minutes 


Part of a battery of new Taylor fully automatic retort control systems in use at a well-known midwestern packing plant. 


How the new SWP-7AV Retort System Works 


This completely automatic and adaptable retort con- 
trol system is made possible by the use of the new 
Taylor FLEX-O-TIMER* Timed-Program Controller, 
working in conjunction with the time-proven FUL- 
SCOPE* Recording Controller. 

Instead of a number of individually mounted timers 
and relays, all auxiliary functions for all forms of 
retorting are packaged in the Timed-Program Con- 
troller. @ 

Operation is simplicity itself. In a typical water-cook re- 
quiring pressure cooling, here’s what the operator does: 
1. Sets the pre-heat temperature and pushes a button; 
2. Loads and locks the retort; 3. Sets the cook tem- 
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perature and pushes the start button; 4. Unloads retort 
at end of cycle when signal light shows “off”. 

Here’s what the controller does: 1. Controls tempera- 
ture during pre-heat period; 2. Operates agitation air 
for come-up, cook and cooling periods; 3. Operates 
steam, air and overflow valves for temperature and 
pressure control; 4. Times the cook period; 5. Shuts 
off steam valve, introduces cooling water and main- 
tains pressure on retort; 6. Cools efficiently on a time 
and temperature basis; 7. Shuts off water and air; 


@ opens overflow to stop cooling and to release pres- 


sure: 8. Resets for next cycle. 


*Reg. U.S. Pat. Off. 


THE NATIONAL PROVISIONER 

















ADAPTABILITY 





with new Taylor Retort Control System ! 


thom new Taylor SW P-7AV Retort 
System gives completely automatic 
control for either steam or water cook- 
ing, with or without pressure cooling. 
The system can be changed from one 
form of cooking to another in minutes. 
It’s readily adaptable to the processing 
of any existing variety of products and 
lends itself to exploring the possibilities 
of other products. It can also be used for 
any type or size of container. 

The remarkable versatility of this 
newest Taylor contribution to auto- 
matic retorting gives you: 

@ Simplicity and economy of installation, 
because all the functions are complete- 
ly packaged, requiring only wiring 
and piping connections. 

@ Maximum production from your equip- 
ment investment, because time lost be- 
tween product changes is cut to the 
very minimum. 

@ Lowest possible processing costs, be- 
cause retorts are used to maximum 
capacity and efficiency—fast come-up 
time, no overcooking. 

@ Uniformity of product — each cook is 
identical because of fully automatic 
operation. 

Here is 30 years of canning control 
experience wrapped up in a neat pack- 
age. You'll want to know more about 
its possibilities for your plant. Your 
Taylor Field Engineer can enlighten 
you, or write for Catalog 500. Taylor 
Instrument Companies, Rochester, 
N.Y., or Toronto, Canada. 
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IN HOME AND INDUSTRY 
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ACCURACY FIRST 





46 units now in service since 
January 1955 introduction 
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Packaging, Automation, Grading Are Among 
Topics for Purveyors' Meeting at Miami Beach 


Latest developments in an industry 
growing rapidly to meet increasing 
demands for convenience will be dis- 
cussed at the 13th annual meeting of 
the National Association of Hotel and 
Restaurant Meat Purveyors October 
24-26 at the Sea Isle Hotel, Miami 
Beach, Fla. 

Convention-goers will hear experts 
on packaging, automation, refrigera- 
tion, processing, meat grading and 
other topics of interest to those 
planning expansion or other improve- 
ments. 

The opening session Monday morn- 
ing, October 24, will be devoted to 
reports of officers and committee 
chairmen, discussion of association 
affairs and election of officers. A 30- 
minute movie presentation of opera- 
tions at Grill Meats, Inc., Sandusky, 
Ohio, will be shown at the Monday 
luncheon meeting. First of the enter- 
tainment features, a weenie roast and 
splash party, is set for Monday eve- 
ning. A meeting of the board of di- 
rectors will be held that afternoon. 

Eleven talks are scheduled for 
Tuesday. Subjects and speakers are: 
“Tips on Pre-Breading Frozen Meat 
and the Outlook for the Future,” 
Robert A. Thorne, Golden Dipt Di- 
vision, Meletio Seafood Co., St. 
Louis; “A Step in Automation,” R. C. 
Bradford, sales engineer, Union Steel 
Products Co., Albion, Mich.; “Refrig- 
erated Truck Bodies,” T. J. Hackney, 
jr., Hackney Bros. Body Co., Wilson, 
N. C., and “Tying Machines,” Russell 
Stevens, B. F. Bunn Co., Chicago. 

Also, “Uses of Aluminum Foil in 
the Meat Industry,” Philip C. Althen, 
head of packaging section, develop- 
ment division, Aluminum Company 
of America, New Kensington, Pa.; 
“You Can’t Fatten the Herd by Just 
Feeding the Bull,” John C. Newell, 
jr., director of public relations, Fold- 
ing Paper Box Association, Chicago, 
and “The United States Grading 
Service,” Fred J. Beard, jr., chief, 
Standardization & Grading Branch, 
USDA. 

Also “Where Are We Going in Our 
Economy,” Grover A. J. Noetzel, dean, 
School of Business Administration, 
University of Miami; “Refrigeration,” 
a representative of York Corp., York, 
Pa.; “Modern Packaging in the Hotel 
Supply House Industry,” Clarence K. 
Wiesman, manager, development re- 
search division, Armour and Com- 
pany, Chicago, and “The Poultry 
Situation,” Nathan Schweitzer, jr., 
Nathan Schweitzer Co., New York 
City. 

A “bull session,” under the chair- 
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manship of Clarence J. Becker, Becker 
Meat and Provision Co., Milwaukee, 
will begin Wednesday morning and 
resume after lunch, giving members 
opportunity to bring up other prob- 
lems and exchange ideas. An early 
morning visit to a large, modern 
shrimp processing plant also is on 
the agenda, At Wednesday’s lunch- 
eon, M. F. Williams will speak on 
“The Baseball Story, Touching Every 
Base.” 

Concluding event will be the an- 
nual banquet Wednesday evening, 
with Hy Tanenbaum, association 
president, as chairman, and Peter H. 
Petersen, regional vice president, 
eastern division, as toastmaster. Other 
entertainment during the three-day 
affair will include two luncheons, a 
card party and fashion show for the 
ladies and a boat trip. 


Asks More Funds for State 
Brucellosis Program 

Wisconsin's legislature has been 
asked by Governor Kohler to appro- 
priate an additional $958,000 for 
brucellosis indemnities during the 
current fiscal biennium. 

The governor explained the addi- 
tional amount to be paid as indemni- 
ties for cattle slaughtered under the 
brucellosis control program was made 
necessary by enactment earlier this 
year of state legislation extending the 
“plan A” eradication program to all 
counties of the state. 





"ZEBRA" CASING, an adaptation of its 
Smoothie casing for skinless franks, which 
prevents packaging of unpeeled franks, is 
being introduced by Tee-Pak, Inc., Chicago. 
The casings have Zebra-like diagonal stripes 
approximately !/2 in. apart. E. E. Ellies, vice 
president in charge of sales, said the pur- 
pose of the casing is to give packers an 
immediate visual identification of any franks 
which might slip through automatic peeling 
equipment. The "Zebra marked Smoothies 
are available in all sizes, and the following 
five tints: red tint, red tint dark, orange 
tint, orange tint light and orange tint dark. 


Tells Use of Antibiotics 
To Delay Meat Spoilage 


A new use for antibiotics, food 
preservation, was described recently 
by Dr. C. L. Wrenshall, associate 
director, technical service department, 
Chas. Pfizer & Co., Brooklyn. 

It is possible to delay bacterial 
spoilage of various cuts of meat and 
even comminuted meat by dipping 
or infusion with antibiotic solutions, 
and whole carcasses also can be suc- 
cessfully treated, he told the Inter- 
national Association of Milk & Food 
Sanitarians in Augusta, Ga. 

This prevents spoilage and leads to 
the possibility of aging beef at higher 
temperatures or of extending the safe 
handling period in the absence of 
refrigeration, he said. 

While the Food and Drug Adminis- 
tration has not yet approved the di- 
rect addition of antibiotics to foods, 
Dr. Wrenshall pointed out, these drugs 
are being used in related areas such 
as animal and poultry feeds. 

“Antibiotic residues,” he said, “may 
present little or no problem since anti- 
biotics, relatively unstable compounds, 
lose activity during storage and are 
easily destroyed by heat, as in cook- 


. »” 
ing. 


Supplemental Pay Plan 
Approved in New York 


New York State Industrial Com- 
missioner Isador Lubin ruled October 
9 that laid-off workers could receive 
full unemployment insurance benefits 
while drawing payments from guar- 
anteed wage plans such as set up by 
the Ford Motor Co. and other em- 
ployers. 

Although Dr. Lubin’s ruling was 
made in his capacity as statutory ad- 
ministrator of the state job insurance 
system, it did not represent the final 
word on the matter. Dr. Lubin also 
requested a “definite” opinion on the 
issue from state Attorney General 
Jacob K. Javits. 

In a letter to the Ford company, 
which had requested a ruling on the 
question, Dr. Lubin explained he 
wanted the attorney general’s view 
because the Ford plan was new and 
because it seemed likely to be fol- 
lowed by many similar plans. 

The agreement between Ford and 
the CIO United Automobile Workers 
for payment of supplementary lay- 
off benefits is contingent upon. state 
authorization for simultaneous pay- 
ments from public unemployment 
compensation funds. States in which 
two-thirds of Ford workers are em- 
ployed must sanction the plan before 
it becomes operative. 
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B. C. Cattle Producers 
Defend Grass-Fed Beef 


The claim that grass-fed beef is 
“healthier than grain-fed” beef was 
made recently in Vancouver by 
leaders of the British Columbia Beef 
Cattle Growers’ Association. 

“We find our cattle have 100 per 
cent healthy livers,” said Ken 
Chowen, Vancouver agent for the 
association, “The grain-fed have up 
to 30 per cent bad livers. Surely that 
means something.” 

The statement followed a warning 
by Trade Minister Ralph Chetwynd 
that British Columbia beef growers 
must produce grain-fed cattle or go 
out of business in the face of com- 
petition from the prairies, Chetwynd 
spoke at a Vancouver meeting of pro- 
ducers, packers and retailers called to 
boost provincial meat. 

Julian Fry, secretary of the cattle 
growers’ group, said, “The prejudice 
against B.C. meat is the result of an 
advertising campaign which has gone 


beyond logic.” 


WSMPA Sets Vernon Meeting 
On New Group Insurance 

WSMPA’s new group life insurance 
program will be explained to inter- 
ested Southem California members 
not already enrolled at a “Dutch 
treat” luncheon at noon Wednesday, 
October 19, in a private dining room 
of the Central Manufacturing Club, 
4814 Loma Vista ave., Vernon, Calif. 

E. F. Forbes, WSMPA president 
and general manager, William Camp- 
bell of Cosgrove & Co. and Earl Unze 
of Pacific Mutual Life Insurance Co. 
will be present to discuss the program 
and answer questions. 


Supreme Court to Review 
U. S. Suit Against Du Pont 


The U. S, Supreme Court agreed 
this week to review the government's 
anti-trust case against E. I. du Pont 
de Nemours and Co. and General 
Motors Corp, The case was dismissed 
by U. S. District Judge Walter J. 
La Buy in Chicago last December. 

Judge La Buy ruled that the gov- 
ernment had “failed to prove con- 
spiracy, monopolization, a_ restraint 
of trade or any reasonable probability 
of restraint.” 


Golden Spike Show Set 


The Golden Spike National Live- 
stock Show, formerly known as the 
Ogden Livestock Show, will be held 
November 11-16 in Ogden, Utah. 
Manager is Rudy Van Kampen. 
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THE B & D HOG SPLITTER 





Splits accurately, cleanly and economically 


Perfect-cut yields every time! The B&D HOG 
SPLITTER is sturdily and powerfully built to high- 
est B&D specifications to deliver peak performance 
even in the hands of unskilled operators. Here's 
the B&D answer to mounting production costs. 


Invest in the Best 


BEST & DONOVAN 


332 South Michigan Avenue, Chicago 4, Illinois 
Buy B&D Machines 

















LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 _ —_ & ¢. 





Practice before U. S. Patent Office. 

Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” forwarded 
upon request. 














BLACK HAWK 


MEAT 


Ss 


> CORN 
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new style! new comfort! new power! 


new Internationals { 





Functionally styled for practical good looks £ 
Here are the new INTERNATIONALS... a great new truck 

line from any point of view! Their clean-lined styling is trim 
and functional — designed to take the rough going of 

truck work without excessive repair costs. 


Driver designed for real comfort ! 


They give you real comfort, too! They’re driver-designed to 
let you work longer without fatigue. Loaded with performance 
and handling features that make hauling jobs easier. 


More usable horsepower for BIG money savings ! 


These great INTERNATIONAL trucks offer more horsepower — 
develop their power for sustained operation at lower, more 
economical engine speeds. They’re all truck with no passenger 
car engines or components asked to do a truck job. That 
saves you the BIG money — the over-the-years operating 
and maintenance money. Drive them today, at your 
INTERNATIONAL Dealer or Branch. 


INTERNATIONAL HARVESTER COMPANY « CHICAGO 


INTERNATIONAL 
TRUCKS 


New INTERNATIONAL “S-line” includes light, medium and heavy- 
duty models from 4,200 to 33,000 Ibs. GVW, with 10 gasoline and 
LPG engines, every modern truck feature. 


You relax in REAL comfort in Comfo-Vision cabs. Comfort-angled 
steering wheel. Low hood for closer view ahead. ‘‘Quiet-ride” roof 
lining, draft-free doors. Choice of 24 solid and optional two-tone ex- 
teriors. Optional deluxe cabs have color-keyed interior, chrome trim. 


All-Truck Built to 
save you the BIG money! 


International Harvester Builds McCORMICK® Farm 
Equipment and FARMALL® Tractors . . . Motor Trucks 
Inaustrial Power... Refrigerators and Freezers 
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Three Industry Men Named 
To National C. of C. Groups 


Appointment of two packers and an 
AMI executive to serve on advisory 


committees for 
the 1955-56 year 
has been an- 
nounced by the 
Chamber of Com- 
merce of the 
United States. 
GERALD B. 
THORNE, vice 
president of Wil- 
son & Co., Inc., 
Chicago, and 
HomMeER R. Dav- 
1soN, AMI vice president, were named 
to the Chamber's agriculture depart- 
ment committee. The committee will 
advise the national group on many 


ea 


G. THORNE 


G. FOSTER 


H. DAVISON 


problems affecting the success of agri- 
culture and of the related industries 
and businesses serving farmers, 

GeorcE N. Foster, chairman of the 
board, John Morrell & Co., Ottumwa, 
was appointed to the Chamber’s man- 
ufacture committee. It will consider 
Chamber policies and programs deal- 
ing with taxation, labor relations and 
economic education as well as prob- 
lems of special concern to manufac- 
ture. First meeting of this group will 
be held November 17 in Washing- 
ton, D. C. 


T. R. L. Sinclair to Head 
Herman Sausage Co., Tampa 


T. R. L. Srncvair, former execu- 
tive vice president of Kingan Inc., 
Indianapolis, will assume the pres- 
idency of Herman Sausage Co., 
Tampa, Fla., effective November 1. 
He told the NP this week that he 
believes the potential for growth of 
the company and the market area is 
excellent. 

Sinclair resigned from Kingan in 
August after serving with that firm 
in Indianapolis and Belfast, Ireland, 
since 1934. 
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The Meat Trail... 





BIG SMILE is displayed by Mrs. Veronica 
Hartnett to go with biggest suggestion 
award ever paid to a woman employe by 
Swift & Company, Chicago. A stenographer 
in the provision department, Mrs. Hartnett 
earned an award of $5,575 for suggesting 
an improvement in the handling and selec- 
tion of liver. She also received a special 
award of three shares of Swift stock as part 
of a monthly awards program conducted by 
the company during its centennial year. 





City Officials Who Aren't 
There Keep Plant Up in Air 


A series of delaying tactics has 
been adopted by the Houston City 
Council to hold up action on the 
request of Freedman Bros. Packing 
Co. for a permit to build a $600,000 
plant in the packinghouse area, which 
is near the University of Houston. 

When the matter came up for the 
fourth week in a row recently, Coun- 
cilman Matr WILSON, mayor pro tem, 
ordered it held in abeyance until 
Mayor Roy RorHEINz returns from 
a European trip. Two weeks earlier, 
the City Council postponed_action on 
the grounds that Councilman Wilson 
was in California and didn’t want any 
action taken while he was gone. 
Another week’s delay was granted to 
investigate possible building line con- 
flicts, which were found not to exist. 

Opponents of further development 
of the present Houston packinghouse 
area want the stockyards to move to 
a site five miles north of the city 
which H. R. Cutten, Houston oil- 
man, has purchased for that purpose. 


It's Morrell-Felin Now 


John Morrell & Co., Ottumwa, has 
announced that its subsidiary, John 
J. Felin & Co., Inc., Philadelphia, 
now will be known as Morrell-Felin 
Co. 





PLANTS 


A three-story and basement build- 
ing of reinforced concrete and brick 
is being constructed at the Los 
Angeles plant of Oscar Mayer & Co. 
The building will provide the com- 
pany with additional coolers and an 
enlarged shipping department. The 
cost will be approximately $400,000. 


HENRY DaRMSTADTER, formerly 
owner of Darmstadter Meats, Muske- 
gon Heights, Mich., has purchased 
Logan Meat, Inc., Bellefountaine, 
Ohio, and will take possession No- 
vember 1. The firm will be known as 
Logan Packing Co. Darmstadter said 
he will continue to do custom slaugh- 
tering but hopes to organize a sales 
force, enlarge and refurbish the plant 
and then kill about 100 cattle and 
290 hogs a week. Expansion plans in- 
clude chill and holding coolers. 


J. Fred Schmidt Packing Co., 
Columbus, Ohio, will begin canning 
its own line of bouillon, chile con 
carne and soup next spring, GEORGE 
L, Scumunt, president, has announced. 
The new canning division will occupy 
part of the present plant at 253 E. 
Kossuth st. 


A wholesale sausage and meat 
processing plant has been opened in 
Sparta, Ga., by Water L. GARRETT, 
yr., Air Force veteran. The plant is 
located on Adams st. Garrett’s brother, 
RussELL, is associated with him in 
the new enterprise. 


Gem State Packing Co., Boise, Ida., 
has begun slaughtering operations. 
The firm recently was purchased by 
Swift & Company. W. G. Orwin, 
manager, said thie plant will expand 
operations as soon as possible. 


Peck Meat Packing Corp., Milwau- 
kee, has opened a new boning estab- 
lishement on Muskego ave. in Mil- 
waukee. The new plant was designed 
by Smith, Brubaker & Egan, Chicago 
architectural and engineering firm. 
MiLton Peck is president of Peck 
Meat Packing Corp. 


International Packers Canada, Ltd., 
has opened a branch office in the Uni- 
versity Tower Bldg., 660 St. Catherine 
st., W., Montreal, M. R. JoHNsToN, 
president, announced. Rosert B. Dat- 
TON is in charge of the branch office. 


Royal Prime Steer, Inc., has moved 
into a new home in Downey, Calif., in 
the Los Angeles area. The hotel and 
restaurant supply house now has ap- 
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proximately 2,000 sq. ft. in the new 
plant, complete with modern cutting 
room, aging and smoking facilities. 
The building is on a two-acre site, 
allowing room for future expansion. 
Business is expanding rapidly and 
further expansion may not be too far 
off, according to JacK Rorr, company 
vice president and general manager. 


Geo. A. Hormel] & Co. has installed 
a hog immobilizer at the Hormel plant 
in Fremont, Neb. The hogs are passed 
through a gas chamber and shackling 
and sticking take place when the hogs 
are unconscious. The first immobilizer 
was installed at Austin in September. 
1952, (see the NP of October 5. 
1952) and the second one in January, 


1953. 


The Cudahy Packing Co., Omaha, 
has started work on a_ three-story 
metal building that will house ice- 
making machinery. The project also 
includes facilities for lowering ice into 
rail cars on trackage leading into the 
plant. Louis Lone, president, said the 
cost will be approximately $125,000. 
The project will replace old icing 
facilities. 


A new, modern slaughtering plant 
has been opened at 28th and Divi 
sion sts., Manitowoc, Wis., by HARRY 
C. RicHBerG and his son, Prerce. The 
new $60,000 plant, with its assembly 
line operation, replaces the old Harry 
Richberg and Son plant at 14th and 
Washington sts. Richberg, who started 
slaughtering in 1929, sells primarily 
to Manitowoc retailers. The new plant 
is under city inspection. 


The new 35,000-sq.-ft. plant of 
Virg Davidson-Chudacoff Co. in Cul- 








OWNER, BUYER and processor all exhibit 
pride in this 1,060-lb. Hereford grand cham- 
pion steer at the Stark County (Ohio) Fair. 
Carmen Sarno (center) of Carm's Market, 
Canton, bought the animal for $1.21 a 
pound, making it the highest priced steer 
of any Ohio Fair this year. Ben Lavin (left) 
of Sugardale Provision Co., Canton, handled 
the processing. Youthful owner is Gilbert 
Ray. 





ver City, Calif., now is about 75 per 
cent complete. Installation of refrig- 
eration equipment is in progress. The 
company hopes to have the new hotel 
supply house in operation within a 
iew weeks. 

Valley City Rendering Co., Ine., 
has been formed in Whitehall, Wis., 
with an authorized capital stock of 


750 shares of common at a par value 


of $100 per share. Incorporation 
papers were signed by Dantev B. 
HANDERLEITER and Burr TARRANT, 
the latter as registered agent. 


JOBS 


John Morrell & Co., Ottumwa, has 
named THoMas N, ScHMIT as man- 
ager of a newly-created packaging 
department, J. M. Foster, Morrell 
vice president, announced. Schmit, 
formerly assistant advertising man- 
ager of the company’s Red Heart dog 
food division in Chicago, has as- 
sumed his new post in Ottumwa. He 
was assistant manager of the adver- 
tising department in the Sioux Falls 
plant of the Morrell company for 
several years before his Chicago as- 
signment. 


Ben Harris, formerly sales man- 
ager for Robert Lieberman of New 
York, now is associated in a similiar 
capacity with Wallabout Meat Pack- 
ing Co., Inc., Brooklyn. He will be in 
charge of sales for the firm’s fresh 
frozen institutional line of controlled- 
portion veal and beef products packed 
under the Gold Ribbon brand as well 
as boneless veal leg and shoulder 
roasts under the same label. 


F. V. Ruce, head hog buyer at the 
now-closed Chicago plant of Wilson 
& Co., Inc., since 1945, has been 
transferred to the Omaha plant as 
head hog buyer. He succeds Jor 
Burkuart, who has been assigned to 
the Sioux City market. Ruge joined 
the forerunner of the Wilson firm in 
1916. 


Quaker City Packing Co., Inc., 
Allentown, Pa., has appointed R. F. 
ENSMINGER, 359 Louis Lane North, 
Enola, Pa., as broker for the firm’s 
line of canned and frozen dog foods 
for the Central Pennsylvania territory, 





CONSTRUCTION COMPAN 


BUSTIN' OUT ALL OVER is the Kowalski Sausage Co. which is 
erecting a large two-story addition to its plant in Hamtranck 
(Detroit), Mich. Photo at the left shows a sign erected at the 
construction job to tell pedestrians why they are being detoured 
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slightly. Right picture shows the basement excavation. The addition 
will permit expansion and rearrangement for efficiency of packag- 
ing, smoking, stuffing and other processing operations and provide 
more refrigerated space. 
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SypNEY B. ANSELL, vice president, 
announced. The area extends from 
Reading to Chambersburg and from 
Williamsport to the Maryland line. 


Appointment of WiLLIAM G. RUNGE 
as personnel manager of Roberts and 
Oake, Inc., Chi- 
cago, has been 
announced by 
Ropert I. PEt- 
ERS, vice presi- 
dent and general 
manager of that 
plant, a subsidi- 
ary of John Mor- 
rell & Co, Runge 
received his bach- 
elor of science de- 
gree in commerce 
from DePaul university in 1952. Prior 
to joining the Morrell subsidiary, he 
had been a personnel manager for 
the United States Rubber Co. 


TRAILMARKS 


Lew P. Reeve, manager of hog 
buying for Geo. A. Hormel & Co., 
Austin, was honored by the University 
of Minnesota with an award and cita- 
tion given at the annual “Swine Feed- 
ers Dav.” The recognition was in 
honor of Reeve’s 30 years of active 
improvement work in swine and, in 
particular, his advocacy of multiple 
farrowing and the meat-type hog. 


W. G. RUNGE 


The softball team of Pfaelzer Broth- 
ers, Inc., Chicago, recently won the 
playoffs of the Stock Yards softball 
league, winning 9 to 8 over Wilson 
& Co., Inc., and 18 to 12 over Ar- 
mour and Company. These victories, 
coupled with Pfaelzer’s first place fin- 
ish in regular league play, gave the 
Pfaelzer team, under the supervision 
of manager JoE PoLLack, a complete 
sweep of the Stock Yards league. 


Gus JUENGLING, sr., founder of 
Gus Juengling & Son, Inc., Cincin- 
nati, and Mrs. JUENGLING celebrated 
their 60th wedding anniversary re- 
cently. Juengling started his career 
in the meat packing industry 65 years 
ago and organized his own firm in 
1896. He retired ten years ago as 
head of the company. His son, Gus, 
JR., now is president. The couple also 
has two daughters, eight grandchil- 
dren and seven great-grandchildren. 


Packers Brokerage, Inc., Kansas 
City, Mo., has increased its staff 
with the addition of CHaRLEs Cook, 
who will be in charge of the pork 
department, HaroLtp LAMBRECHT, 
president, announced. 


Arthur Mertens Steak House Co., 
San Francisco, has appointed the 
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| money, expedite materials han- 
| dling. They’re flexible, light- 


| weight, economical, safe, dou- 


IF EVER a flying saucer from another planet flies over Arkansas, more than likely its occupants 
will get their first glimpse of a Wonder State product in the form of Chris Finkbeiner, pres- 
ident of the National Independent Meat Packers Association and head of Little Rock Packing 
Co. in Arkansas’ capital city. Finkbeiner, shown above, with his attractive family, long has used 
his Arkansas Maid plane on business and now he thinks nothing of loading up his family for a 
trip to either coast. The Finkbeiners, left to right, are: Mrs. Finkbeiner, Chris, jr., Dorothy, 
Christianne, Wanda Kay and president Chris. Recently, Finkbeiner led a six plane flight into 
43 Arkansas cities to publicize a Little Rock Chamber of Commerce promotion of the New 
York Giants-Chicago Bears pro football game. Now, he is preparing to lead a membership 
campaign for the Arkansas Independent Meat Packers Association, of which he is president. 


RUBBAIR DOORS 


Between refrigerators and 
packing rooms, loading docks 


and warehouses save time and 


ble-action. 





Check these advantages! ... ' 
@ REDUCE NOISE, INDUSTRIAL FATIGUE, INJURIES TO 
PERSONNEL 
e IMPROVE TEMPERATURE CONTROL 
e PROTECT TRUCKS, PALLETS, LOADS FROM DAMAGE 
e CUT MAINTENANCE COSTS 


For complete information write Dept. NP 
Ss he Kio 
eo, 


Rubbair Door Division 


MANUFACTURING COMPANY, Inc. 
50 Regent Street - Cambridge 40, Mass. 
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FAR-ZUPERIOR 
Offal and Garbage Cooker 


....... the modern and profitable way 
to dispose of OFFAL and GARBAGE! 





Cooks 275 gallons of 
offal in 214 hours at ap- 
proximate cost of 65c. 
One load of cooked offal 
supplies sufficient daily 
protein concentrate for 
400 hogs. Exclusive 
FAR-ZUPERIOR design 
makes it easy to slide 
demountable gas burner 
in or out, Simply slide 
Burner out and leave at 
fuel supply base while 
cooker is used for pick- 
up and delivery. 





—Hog Dehairers 


—Scalding Tanks 
—Hog & Poultry Singers 


—Gambrelling Tables 
—Knocking Pens 
—Dial Thermometers 


—Bleeding Rails 
—Splitting Saws 


WRITE FOR FULL DETAILS 


, Foo-Za 


Sales and Engineering Co. 


Box 630 Cedar Rapids, lowa 











Oftentimes it is the highest quality sausage that AROMIX... 
lags behind in the race for sales . . . because THE MARK 


OF QUALITY 


of ineffective seasoning. More and more sausage 


makers are switching to AROMIX to rescue their 
lost sausage revenue. A good seasoning is the 
secret of fast-selling sausage! 


hanna 


AROMIX CORPORATION 


1401-15 W. Hubbard St. «© Chicago 22, Ill. * MOnroe 6-0970-1 








OVERHEAD TRACK SCALES 


WEIGH BEAM or DIAL ATTACHMENT 


SALES - REPAIRS - SERVICE 
CALL OR WRITE 


O'BRIEN SCALE DIVISION 
NEW YORK TRAMRAIL CO. INC. 


345-349 Rider Ave. Melrose 5-1686 New York, N. Y. 
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Honig-Cooper agency to handle adver- 
tising for the company’s line of quick. 
cooking frozen cube steaks. A test 
market campaign is being planned, 


DEATHS 


WitutiAM TRUE Davis, spr., 86, 
dean of the St. Joseph stockyards, 
died recently. He was a founder and 
chairman of the board of Anchor 
Serum Co., largest manufacturer of 
hog cholera serum in the world, and 
also was associated with Lamborn, 
Murray & Davis Commission Co., 
founded by his father. Davis had 
been in business at the St. Joseph 
stockyards for 69 years and was one 
of the men who helped build the live- 
stock industry in that area. 


Lr. Cot. NELsSon Morais, 63, re- 
tired board chairman of the old Mor- 
ris & Co., Chicago, collapsed and died 
of a heart attack October 6 in New 
York City while leaving an ocean liner 
on which he had returned from 
France. He maintained a residence in 
France and one in Homewood, IIl. 
Morris was a grandson of NELSON 
Morais, founder of Morris & Co. The 
Morris firm was purchased by Armour 
and Company. Morris served in the 
Army in both World War I and II 
and retained his commission as a re- 
serve officer. 


One of the nation’s best known 
figures in the field of livestock mar- 
keting, C. L. (Dock) Farrincton, 
64, Indianapolis, died recently. A 
past president and director of the 
National Livestock Exchange, Far- 
rington was respected throughout the 
livestock and meat industry for his 
views on marketing and was repeat- 
edly called upon to address packer 
groups on the subject. During and fol- 
lowing World War II, Farrington 
actively joined the nation’s packers 
in the fight against controls on prices 
and movement of livestock and meat 
and was instrumental in preventing 
their revival during the Korean War. 
Farrington, owner of Sedwick Com- 
mission Co., had been prominent in 
the commission business for the past 
40 years. 

Rosertr FE. Davies, 85, retired au- 
ditor of the Armour and Company 
plant at East St. Louis, Ill., died re- 
cently of a heart attack. He had com- 
pleted 50 years of service with Ar- 
mour when he retired in 1936. 

CHARLES DortaNn, 61, office man- 
ager of Swift & Company at Spring- 
field, Mass., died recently. He served 
with Swift for 35 years. 


CLARENCE F, ABBOTT, sR., 58, sec- 
retary-treasurer of Abbott Packing 
Co., Pittsburgh, died recently. 
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yards, @ s Bi 
«| Irradiation Studies 
nchor 
er of 
|, and 
:born, 
: a QM Food and Container Institute seeks 
cone answers to question marks on atomic steri- - 
> live. lization of foods at Argonne Laboratory 
3, re- 
Mor- 
1 died 
New CTIVE effort continues under the sponsorship of the 
n liner Department of the Army to determine the feasibility 
from of using atomic energy for sterilizing toods. Most recent 
nee in participant in the project is the Argonne National Lab- 
d, Il. oratory, Lemont, Ill. The new gamma irradiation facility 
ELSON at the Argonne, already in operation, is using spent MTR 
». The fuel assemblies in the experimental radiation of meat and 
rmour other food items. Food irradiation studies at the Argonne 
in the are being conducted as one part of the extensive pro- 
ind II gram being managed by the QM Food and Container 
a re- institute for the Armed Forces. How the Argonne facility 
actually works is explained in photo sequence at right. 
now Photo 1 shows the urns which convey the food to the 
andi spent MTR (materials testing reactor) fuel assembly. 
GTON. They are about to be lowered into the “swimming pool” 
he. at the Argonne. When they reach the bottom of the pool, 
f the they enter into the fuel assembly grid. This permits a 
Far- measured emission of gamma rays sufficient to effect a 
ut the sterilizing dose of radiation to the food products con- 
or bi tained in the urns, The pool of water acts as a shield 
epeat- against the possible penetration of the rays to areas 
packer where they would not be wanted. 
nd fab Watching the initial process, “dunking,” are Argonne 
ington Scientist Dr. Gladys Swope and Colonel J. D. Peterman, 
orkut QM Food and Container Institute commandant. The 
prices Institute has been assigned supervision over the product 
_ research and technology phases of the radiation steriliza- 
ontias tion project. The Medical Nutrition Laboratory, Denver, 
Wa: an agency of The Surgeon General's Office, will conduct 
Com- the necessary toxicity studies in irradiated food. 
ent in In Photo 2 irradiated hamburger, fresh from the steriliza- 
e past tion treatment, is being examined by Dr. R. G. Tischer, 
director, QM Food Laboratories, Dr. Norman Hilberry, 
associate director, Argonne National Laboratories, and 
ed au- Mrs. Ruth Juvenall, Argonne technician. The product 
ra ed shown was irradiated within the can and then, after a 
ied re- precautionary check for possible induced radioactivity, 
d — removed and placed on a paper plate. Color and texture 
th Ar- of the product were found to be excellent. The product 
fe was not taste-tested since Food and Drug regulations 
2 man- have not as vet given sanction to the human consump- 
Spring- tion of radiated foods. However, animal tests indicate no 
served marked nutritional damage to foods radiated to the point 
of sterilization. 
8. sec- Other irradiated items on the table are: wattles, 
Packing potatoes and stringbeans, Of much interest in this picture 
| is the glass tumbler in the foreground and the one at 
the right, held in the hand of a participant in the “initi- 
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... the Steam Engine 


... the Cotton Gin 












The DUPPS "CPACE SAVER” 
COOKER! 





Drive Cooker 
is a revolutionary step forward in the design of dry rendering 
cookers. 


Yes, the “Space Saver” 


You get the most compact drive ever offered, fully 
inclosed—oil tight, for trouble free operation. The two point 
suspension underframe makes it easier for cleaning and piping. 
The single steam inlet simplifies piping and places valve near 
operator for easy control. The Dupps “ Drive 
Cooker assures you of greater capacity in much less space— 


Space Saver’ 


Write us for full information today 


 DUPPS 


GERMANTOWN, OHIO 





RENDERING AND SLAUGHTERING EQUIPMENT 
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ation ceremonies.” These glasses were 
irradiated in order to visibly demon- 
strate that they have been subjected 
to a powerful and mysterious source 
of energy. The tumblers, originally 
crystal clear, were turned to olive 
brown under irradiation. 

In Photo 3, Harry Williams (center) 
formerly of Wilson & Co., Inc., is 
examining irradiated boned ham. 
Looking on are Col. J. D. Peterman, 
Earl Phelan, Argonne Laboratory 
public relations director; Col. Belmont 
Evans, jr., QM Food and Container 
Institute, and Dr. Norman Hilberry 
of the Argonne, 

The radiation sterilization project 
is being pursued with four major pur- 
poses in mind: 1) To survey and 
bring into experimental use available 
sources of radiation; 2) To learn what 
acceptability (taste, aroma, flavor, 
texture) such foods will have and to 
devise methods of offsetting such 
sensory changes; 3) to determine the 
wholesomeness of radiated foods and 
4) To explore the economic aspects, 
particularly the cost of setting up and 
operating a radiation sterilization pro- 
duction line. It is not expected that 
the last-mentioned purpose will be 
accomplished in the immediate fu- 
ture. a 


Average Family Income 
Totaled $4,200 in 1954 


The income of the average family 
in 1954 was $4,200, about the same 
as in 1953 but some $300 higher than 
in 1952, according to statistics just 
released by the Bureau of the Cen- 
sus. Most of the 1952-54 rise repre- 
sents an increase in family purchasing 
power since consumer prices rose very 
little over this period. 

Approximately two-fifths of the na- 
tion’s 42,000,000 families had incomes 
in excess of $5,000 in 1954 while only 
one-fifth had income of less than 
$2,000. The remaining 18,000,000 
families were in the $2,000 to $5,000 
bracket. 


Arkansas High Court Asks 
Briefs in Feed Tax Case 


Whether a 1955 Arkansas law ex- 
empting livestock and poultry feed 
from the 2 per cent state sales tax 
will be placed on the 1956 general 
election allot for a referendum vote 
and possible repeal will be decided 
by the State Supreme Court, without 
hearing testimony, on the basis of 
briefs asked from both sides. 

This procedure was determined at 
a recent pretrial conference at which 
it was indicated the court’s decision 
would not be forthcoming at least 
until late this year. 
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For bacon and ham—CEésitate 
brings earlier development of o more 
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same . d C hit t 
ae only € Cebicure and Cebitate 
‘s just 
repre- 
hasing |. Especially designed for use in curing meat products. Both materi- 
je very Corned Beef—Cesitate speeds the als are free-flowing, non-dusting, and non-caking. Dissolve readily 
, development of uniform pink color, in cold water. Adapt easily to existing procedures. No additional 
oe minimizes surface discoloration. equipment needed. 
anger" 2. Cut production costs by shortening curing time, eliminating pre- 
le — Pickled _ erp ee to curing in many cases, reducing holding periods after pumping. 
- than curing pickle and CEBICURE to vine- 3. Giv ” . we 
os Saal - : e meat products better, longer-lasting color, greater eye appeal, 
epee Ce and faster lenient at the soles of sale : eee 
$5,000 color and better eye appeal. : = 
; . 4. Guard against costly losses by retarding color-fade or loss of 
New Development is spray applica- bloom during storage. 
; tion of CEBICURE or CEBITATE to the 5. Supplied in convenient avoirdupois packages. Shipped with trans- 
surface of cured meats. This treat- portation prepaid from conveniently located stock points. 
ment is highly effective in protecting : 
the color of such products as sliced eacnereenemeamas | 
AW e&X- ° 
, ia — meats, sliced bacon and Send for FREE booklet tl - 
es tax ivi The Handy Reference Guide for Meat Proc- eta Pnaeesseas 
eneral essors gives tested procedures for using 
n vote CEBICURE and - tht plus other a Cuncuns 
“ided information needed in meat processing. Hlus- earners 
a swe trated. For free copy, address Dept. NP10-15. —————ill 
vithout , 
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ned at | Research and Production MERCK & CO., INC. 
which a . 
scletils for the Nation's Health Manufacturing Chemists 
: least RAHWAY, NEW JERSEY 
© Merck & Co., Inc. 
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... announcing a new series of Automatic 
REFRIGERATED TRUCK SYSTEMS 


POWERED BY THE WORLD FAMOUS <ehcgh BY AMERICA’S MOST EXPERIENCED 
V-TYPE 4-CYLINDER COMPRESSOR MANUFACTURER OF COMMERCIAL 


The compressor with the “million mile” REFRIGERATION UNITS 


service record. Built wholly and exclusively 
by Lehigh for heavy duty truck refrigera- 
tion and continuous high-speed operation. 
So sturdy that it will outlast the truck 
engine. A marvel of precision engineering 
and manufacturing — and the heart of 


















Lehigh’s outstanding success in truck re- 
frigeration. 


Dependable ASRE Ratings 








TWO-COMPRESSOR SYSTEMS 


With engine mounted compressor 
and electric stand-by 
For center city deliveries with multiple stops and 


many door openings — and for suburban wholesale 
, deliveries with intermittent 









stops. Equipped with fast- 
4 recovery blower evaporators 
F or 2-hour hold over plates 
with high capacity fan. Rec- 
for complet 
automatic over-the-road ond 
fa stand-by refrigeration. 


The Systems With The _ 








SERVICE RECORD 
SINGLE COMPRESSOR SYSTEMS 


Engine mounted compressor and blower- @ “PRE- PACKAGED” Systems with all major wiring oe i 
evaporator for long hauls, wholesale deliveries, completed at the factory, assure precise, efficient boiokaagl 
infrequent stops. Sturdy and dependable! installation — at lower cost to you! 


ELECTRIC STAND-BY SYSTEMS © All systems stripped of “dead weight” by redesigned 
— for operation with hold-over plates. Complete orators that take less space, weigh less and as cee ae more 
over-the-cab assemblies or separate heavy duty efficiently. No “excess baggage” to carry! 
compressors for skirt mounting. 
















@ All units and components pre-tested, run-in and 
THOROUGHLY ROAD-PROVEN balanced before installation. Avoids road failures! 


by hundreds of famous-name @ New and exclusive automatic safeguards and controls. : 
dairies and processors. ample and proper temperatures under all working ni 
Names and field records on request. No demands too heavy! 





Write for catalogs 
and name of nearest 
authorized Lehigh 


@ Lehigh systems are distributed, installed and —" 
ally by old established and responsible C serviced 









CENTRAL 
AUTOMOTIVE Distributors with factory training in refrigeration. rn talk 
DISTRIBUTOR your language—know your problems—have excellent Ss. 






@ Available immediately — a complete line of ~—o 
placement units for almost e r 


problem. Lehigh solves them all ~ with “milion mil!” 
record! Your inquiry te Invited. 


a TRUCK SYSTEMS anp UNITS 


LEHIGH, INC COMMERCIAL REFRIGERATION UNITS 


Lehigh Mauupacturiug Ce. LANCASTER, PENNA. 
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South Carolina Plant 
[Continued from page 45] 





SPLITTING CARCASS as the halves are 


separated by the pneumatic spreader. 


truck lots to a variety of eastern 
points. Many of its cattle come from 
the surrounding territory. 

Cincinnati Butchers’ Supply Co. 
of Cincinnati furnished much of the 
equipment for the new packinghouse, 
including the knocking pen, landing 
device, electric beef hoist, carcass 
droppers, skinning cradles, beef dress- 
ing hoists, inspection tables, pneu- 
matic beef spreader, track scales, 
tripe scalder, head work up table, 
paunch table and hoist, lavatories, 
tracking, beef boning table, hasher- 
washer, 10,000-Ib. capacity cooker, 
hydraulic press and pump, splitting, 
shrouding and other platforms, and 
specialized trucks. 

Advanced Engineering Corp. of 
Milwaukee supplied the Gebhardt 
overhead refrigeration units for the 
chill, holding and boning coolers. 
Jamison cold storage doors are em- 
ployed throughout. The rump bone 
and carcass splitting saw was made 
by Kentmaster Manufactiring Co. © 


a 


OWNER Walter W. Brown looks over beef. 
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Texas Beef Sales up 17%; 
Council Continues Push 


Texans ate 17 per cent more beet 
last year than ever before, according 
to a poll of 581 meat retailers and 22 
packers in that state. Leo Welder, 
president of the Texas Beef Council, 
said both retailers and packers attri- 
bute the increase to the Beef Council’s 
“eat-more-beef” campaign. 

Welder’s announcement was made 
to the executive committee of the 
Council, holding its first anniversary 
meeting to review the year’s results. 
The program was launched in Sep- 
tember, 1954. The committee re- 
sponded by voting to continue the 
campaign. The Cain Organization, 
Inc., Dallas-Fort Worth public re- 
lations firm, manages the Beef Coun- 
cil and directs the promotion pro- 
gram. 

The Beef Council stresses use of 
the lesser-known, lower-priced cuts 
of beef coming principally from the 
forequarter of the animal. Wide dis- 
tribution has been made of cutting 
and preparation instructions for use of 
these cuts. 


And Now—QOdorama! 


Two new developments in improv- 
ing animal feeds, vastly different in 
character, have been announced. 

Odorama, a feed enhancer which 
has an odor similar to that of the sow, 
is claimed to stimulate appetite and 
eliminate low intake periods during 
the weaning period. It is also said to 
be a factor in maximum feed utiliza- 
tion by the hog throughout the entire 
feeding period. Odorama is available 
in both mash and pellet form. 

Manufactured by Dodge & Olcott, 
Inc., N. Y., Odorama can be obtained 
also in specific forms for cattle and 
poultry feeds. 

A pastry industrial fish and whey 


‘product used as a supplement is said 


to’ be three to five times as potent in 
unidentified growth factors as present 
supplements. The product is credited 
also with being highly nutritive and 
easily digestible. 

Milton E. Parker, director of food 
engineering at Illinois Institute of 
Technology, Chicago, developed this 
product and plans to set up a pilot 
plant for testing and processing at 
New Bedford, Mass. 


Canadian Brokers to Meet 


The 13th annual meeting of the 
Food Brokers’ Association of Canada, 
Toronto, will be held February 6-8 at 
the Sheraton-Brock Hotel, Niagara 
Falls, Ontario, Philip Schick, pres- 


ident, announced. 


Flashes on 
suppliers 


EKCO-ALCOA CONTAINERS, 
INC.; This new company, which will 
be owned jointly by Ekco Products 
Co. and Alumi- 
num Company of 
America, has been 
organized to man- 
ufacture alumi- 
num foil contain- 
ers for the frozen 
food and other 
industries. JOHN 
M. MITCHELL, 
president and 
general manager, 
announced that a 
$5,000,000 plant, under construction 
at Wheeling, Ill., will employ about 
100 workers when it begins opera- 
tions early next year. 


MILWAUKEE SPICE MILLS: M. 
C. Daxtn has been appointed sales 
representative for the southeastern 
section of this Milwaukee company, 
with offices in Bluefield, W. Va. He 
succeeds W. T. CHRISTIANSON who 
has been assigned to the Chicago sales 
office. In another change, A. J. Bart- 
LETT has been transferred to the Wis- 
consin sales office. 


GOODYEAR TIRE AND RUBBER 
CO.: Promotion of J. D. Lone to 
Eastern division manager and A. F. 
Tuomas to Western division manager 
in the company’s films and flooring 
division has been announced by J. E. 
MayL, vice president and general 
manager, films, foam and flooring. 
Long and Thomas had served pre- 
viously as district managers in Cleve- 
land and Chicago, respectively. 

In other company changes, K. J. 
Wuis.er, former films and flooring 
district manager in Dallas, succeeds 
Thomas in Chicago; C. E. H1xson, 
formerly on Pliofilm sales staff, suc- 
ceeds Whisler at Dallas, and K. L. 
WEEDEN, formerly flooring sales de- 
velopment manager, has been named 
district manager in Cleveland. 


DOW CHEMICAL CO.: DonaLp 
L. Gres, sales manager of the plastics 
department, has announced that com- 
mercia] grades of film are now being 
designated as Saran Wrap. The 
change was made to achieve greater 
consumer identification with the 
household roll and eliminate confu- 
sion among consumers who do not 
recognize products prepackaged in 
Saran films. A colorful new Saran 
Wrap logotype will be used to draw 
consumers’ attention to Saran Wrap 


prepackaged products. 








J. M. MITCHELL 
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GLOBE 


with its NEW MODEL No. 52 Inject-O-Cure Bacon Curing Machine 


GLOBE'S PROCESS GIVES 
22 TIMES LONGER 
PENETRATION CYCLE 


THE NATIONAL PROVISIONER 





YNER 





ALL MEAT... output, exports, imports, stocks 








low as follows: 


BEEF 
Week ended Number Production 
M's Mil. Ibs. 
Oct. 8, 1955 392 208.5 
Oct. 1, 1955 394 210.4 
Oct. 9, 1954 377 195.2 
VEAL 
Week ended Number Production 
M's Mil. Ibs. 
Oct. 8, 1955 we 163 20.2 
Oct. |, 1955 . 163 20.7 
Oct. 9, 1954 171 23.2 
1950-55 H 
369,561. 


Live Dressed 
Oct. 8, 1955 970 532 
Oct. |, 1955 960 534 
Oct. 9, 1954 951 518 

CALVES 

ve Dressed 
Oct. 8, 1955 225 124 
Oct. |, 1955 230 127 
Oct. 9, 1954 243 136 





Meat Output Up Trifle; 8% Above 1954 


The continued seasonal increase in hog slaughter and production of pork 
helped push total output of meat last week to 421,000,000 Ibs. for the 
second largest volume of the season. The week's production of meat was 
up 2 per cent from the 411,000,000 produced the week before and 8 per 
cent larger than the 391,000,000 Ibs. in the same week of 1954. Cattle 
slaughter and beef production settled a trifle, but stood 4 per cent above 
last year. Hog slaughter at 1,359,000 animals was 8 per cent more than 
the previous week, the largest since late winter and 13 per cent above a 
year ago. Estimated slaughter and meat production by classes appear be- 


IGH WEEK'S KILL: Cattle, 425,695; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 
— _" WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 
AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 


PORK 


(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,359 178.6 
1,254 166.7 
1,205 159.0 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
302 13.3 421 
304 13.4 4il 
312 13.5 391 


230 133 

229 132 
SHEEP AND LARD PROD. 
LAMBS er Mil. 
Live Dressed cwt. Ibs. 
93 ag 13.2 40.8 
93 a4 13.3 38.2 
92 43 14.5 39.9 











August Meat Production 19°% 
Above July; 12% over 1954 


Red meat production in commercial 
slaughter plants totaled 2,160,000,000 
Ibs. in August, according to the Crop 
Reporting Board. This was 19 per 
cent larger than the 1,813,000,000 Ibs. 
produced in July and 12 per cent 
above the 1,930,000,000 Ibs. in Au- 
gust 1954. Estimated meat produc- 
tion includes slaughter in federally in- 
spected plants and other wholesale 
and retail plants, but excludes farm 
slaughter. 

Meat production during the eight- 
month period, January-August, this 
year totaled ‘ 16,129,000,000 Ibs., 6 
per cent larger than the 15,145,000,- 
000 Ibs. produced during the corre- 
sponding period a year ago. Beef pro- 
duction was up 4 per cent, pork was 
up 13 per cent, mutton and lamb was 
up 4 per cent, but veal output was 
down 3 per cent. Lard production 
was 18 per cent above a year ago. 

Beef production in August totaled 
1,228,000,000 Ibs., 18 per cent larger 
than the 1,045,000,000 Ibs. in July 
and 14 per cent above the 1,080,000,- 
000 Ibs. There were 2,420,000 head 
of cattle slaughtered in August com- 
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pared with 2,055,900 in July and 2,- 
204,600 in August last year. Cattle 
slaughter in August was the same or 
greater than a year earlier in all states 
except the New England states, IIli- 
nois and Wyoming. 

Calf slaughter in August was es- 
timated at 1,092,800 head, 17 per 
cent more than the 932,100 slaugh- 
tered in July, but 1 per cent fewer 
than the 1,106,400 head slaughtered 
in August a year ago. Veal produc- 
tion totaled 143,000,000 Ibs. com- 
pared with 123,000,000 Ibs. a month 
earlier, and 149,000,000 Ibs. a year 
earlier. 

August hog slaughter totaled 5,425,- 
600 head. This was 30 per cent more 
than the 4,179,100 slaughtered in July 
and 15 per cent more than the 4,723,- 
100 slaughtered in August last year. 
Pork production in August totaled 
727,000,000 Ibs., 23 per cent above 
the 592,000,000 Ibs. the preceding 
month and 13 per cent above the 
642,000,000 Ibs. a year earlier. The 
average live weight of slaughter hogs 
in August was 235 Ibs. against 250 
Ibs. in July and the same as in Au- 
gust last year. 

August lard production totaled 
172,000,000 Ibs., 17 per cent larger 


than July and 16 per cent above Au- 
gust 1954. Lard rendered per 100 lbs. 
of live hogs was 13.5 lbs. as against 
14.1 Ibs. a month earlier and 13.3 Ibs. 
a year earlier. 

Mutton and lamb production in Au- 
gust totaled 62,000,000 Ibs. This was 
17 per cent above July and 3 per cent 
greater than August last year. Sheep 
and lambs slaughtered in August to- 
taled 1,411,200 head, 15 per cent 
more than the 1,222,600 in July and 3 
per cent more than the 1,368,500 
head slaughtered in August 1954. 


British Guiana Bans Imports 
Of Pork Products From U. S. 


The Government of British Guiana 
has published an order in council for- 
bidding imports of hogs and hog 
products from the United States, The 
Netherlands and Denmark. The order 
does not apply to canned pork, 
canned ham, canned bacon or lard in 
cans. 

Imports of “swine, carcasses of 
swine, ham, bacon, lard, hoofs, bris- 
tles, hides, and other by-products of 
swine, fodder and litter of swine” are 
specifically prohibited from the three 
countries. 

British Guiana imported small 
quantities of pork, lard, beef and veal 
from the U. S. last year. 


Meat Index Dips Sharply 


The wholesale price index on meat 
at 80.9 per cent for the week ended 
October 4 showed a sharp decline of 
3.0 points from the week before and 
was at its lowest in some time. The 
average primary price market price 
index at 111.1 was off 0.3 from the 
previous week, due largely to the de- 
cline in meats. Live steers declined 
1.6; hogs, 1.1; cottonseed oil, 0.9; 
and lard, 0.9 per cent; while tallow 
rose 4.0 per cent. 


AUG. MEAT GRADING 


Meat and meat products graded 
and certified by the U..S. Depart- 
ment of Agriculture in August, with 
comparisons (“000” omitted): 


Aug. July Aug. 
1955 1955 1954 
4 MTC ey 
Veal and calf ......... 31,591 30,457 35,594 
Lumb, yearling and 
WURUTOR ip disileecccee 19,755 16,526 20,255 
TORE 5 oHhas eiarens ed 603,613 544,193 532,618 
All other meats and 
WOE. i eis Nan taniees 14,192 11,409 


19,879 
eaaee'd 617,805 555,602 552,497 





e@ For results of hog cut-out test, 
please turn to page 70. 
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AIR CONDITIONED SMOKEHOUSES 


our best investment TODAY AND TOMORROW! 














For tomorrow's smokehouse today . . . install an 
ATMOS. When you buy an ATMOS you are not 
getting a production model, but a smokehouse 
that is custom-engineered to your immediate and 
potential needs. ATMOS is your soundest smoke- 








house ‘‘buy'’ . . . and an investment that pays 
big dividends from the first day in operation. 


When remodelling or adding on, remember that 
your plant is only as modern as your smokehouse 
equipment . . . your smokehouse is the best only 
if it's an ATMOS .. . and your products are their 
sellingest only when ATMOS-produced. Packers 
the world over, with one eye on the present and 
the other on the future, invest in ATMOS. 





All inquiries from outside the U.S. should be addressed to appropriate representative — 


@ Canadian Inquiries to: FORT ENGINEERING & SALES LTD., 1971 Tansley St., Montreal, Canada (Cherrier 2166) 
@ European Inquiries to: MITTELHAUSER & WALTER, Hamburg 4, W. Germany 


an. L aew 
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PROCESSED MEATS . . . SUPPLIES 





See Another Increase In 
' Hog Production Next Year 


World pork production has contin- 
'ued to. increase so far this year in 
almost every pork-producing country, 
the Foreign Agricultural Service has 
reported. A moderate increase in pork 
production is expected for 1956, al- 
though only a few major pork-produc- 
ing countries are likely to maintain 
| output at a higher level than in 1955. 
| The number of hogs to be slaugh- 
tered in 1956 will be slightly higher 
than in the current calendar year in 
| the United States, Canada, Mexico, 
' lower in South America, Oceania, and 
_ in pork-exporting countries of Europe. 
Little change from the current low 
prices is anticipated in 1956, because 
of reduced production of pork in the 
Netherlands and Denmark, the two 
important exporiers in Europe. Pro- 
| duction in the United Kingdom will 
| probably be lower than in 1955 when 
it was lower by about 10 per cent 
than in the previous year. Larger im- 
| ports, therefore, are anticipated. De- 
| spite the reduction in the Netherlands 
and Denmark, these countries still are 
| strong competitors with the U.S. 
Pork supplies, especially hams, from 
eastern and western Europe will con- 
_tinue to be shipped to the U. S. De- 
spite the low prices, the U. S. still 
» is considered a better market for their 
F exports. 
| In South America, slaughter during 
| 1956 is expected to be 10 to 15 per 
cent lower than a year earlier. Slaugh- 
tering in Australia during 1956 will 
be 2 per cent smaller than in 1955. 


However, New Zealand expects to in- 
crease the number and will be about 
2 per cent higher than the 1955. 

As a result of domestic support 
prices the number will be high in 


.Germany, France, Austria, Yugoslavia 


and Italy. 

Hog slaughter in 1955 in the U. S. 
is expected to be around 81,000,000 
head—13 per cent larger than a year 
earlier and the largest since 1952. The 
1956 level is expected to be about 
5 per cent above the current year. 

Hog production in Canada _ has 
shown similar trends to that in the 
U. S. and in 1955 will be the largest 
in several years. Slaughtering of hogs 
is expected to rise again in 1956. The 
total pig crop in Canada during 1955 
probably will be the largest since 
1944, Mexico’s hog slaughter is at a 
relatively high level and is expected 
to be higher in 1956. 

In Argentina, hog slaughter prob- 
ably will be lower. Brazil will con- 
tinue to be short of pork products. 

Hog production in the Union of 
South Africa has continued to decline 
since World War II and it appears 
that other crops and livestock are 
more profitable than hog production 
in view of feed scarcities. 


Home Grills Push Hot Dogs 


Backyard grills helped consumption 
of a record 8,000,000,000 hot dogs 
and about 200,000,000 Ibs. of ham- 
burger through about the first nine 
months of this year, the American 
National Cattlemen’s Association has 
disclosed. 


Prepackaging Upsets Status 
Quo In British Meat Trade 


The advent of prepacked meats 
appears to be creating quite a stir in 
British trade circles, it has been re- 
ported. This fact was especially noted 
on the retail level, where formerly 
only the legitimate butcher operated. 
The convenience of prepacking meats 
is making it possible for businesses 
not normuily associated with the meat 
trade, to cut intu business ordinarily 
enjoyed by the butcher. 

The complaint of the butcher is 
that other stores, which normally do 
not carry meat in stock, are includ- 
ing it prepackaged along with their 
usual line of items, be it groceries 
or drapes. To counteract the trend, 
butchers are considering to transform 
their shops into “one stop” establish- 
ments where the housewife can sup- 
ply all her needs. 


Mexican Lard Imports Down, 
Cattle Exports Up In 1955 

Mexico’s lard imports dropped to 
7,900,000 Ibs. during the first six 
months of this year from 12,700,000 
Ibs. in the corresponding period a 
year earlier. Other types of fat im- 
ports declined from 35,500,000 Ibs. 
to 25,700,000 Ibs. 

Beef exports by Mexico declined 
from 22,600,000 Ibs. to 15,200,000 
lbs. Live cattle exports rose from 
5,000 head during the first six months 
of last year to 214,000 head during 
the first six months of this year, most 
of which came to the United States. 





DOMESTIC SAUSAGE 
(1L.e.1, 


| Pork sausage, hog ¢as.. 

Pork sausage, bulk 

q Pork sausage, sheep cas., 

1-lb. pkge. @50 
Pork sausage, sheep cas., B. C. 

4 5/6-lb. pkge. . } @A4S8 

' Frankfurters, sheep cas.4914@58 

Frankfurters, skinless ..40 @43 

Bologna (ring) ..89 @43 

Bologna, artificial cas..33%,@35 

» Smoked liver, hog bungs.434%,@45 

Smoked liver, art. cas...34 @36%4 
New Eng. lunch., spec..59 @60 

Polish sausage, smoked.5 

Tongue and blood 

Olive loaf 4416@50 
Pepper loaf ...-044%@58 

Pickle & Pimiento loaf.40%@43 


prices) 


Thuringer 


45 
@34% . 
@34% Farmer 


Allspice, 
Chili 


Cloves, 


SEEDS AND HERBS 
(1.e.1. 


Ginger, 

Mace, 
West 
East 

Mustard 


prices) 


Ground 
Whole for sausage 
Caraway seed . a= 30 a 
Cominos seed ... 22 27 No. 1 
Mustard seed, 
fancy 23 
Yellow American. 18 
Oregano 34 
Corlander, Merocco, 
Natural, No. 1. 24 
Marjoram, French 46 
Sage, Dalmatian, 
No. 1 


Paprika, 

Pepper, 

Pepper: 
Red, 
White 
Black 
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DRY SAUSAGE 
(1.¢.1. 
Cervelat, ch. hog bungs .. 
Holsteiner 
Salami 
Genoa style salami, ch. 


SPICES 


(Basis Chgo., 


prime oO 12 
eseara anaes 1.10 18 
Powder 


Resifted 


Chili Pepper 

Zanzibar .... 
Jam., 

fancy, 
Indies 
Indies 


West India Nutmeg 
Spanish 
eayenne .. 


No. 


prices) (le.1. prices quoted to 
. S9@92 
47T@50 Beef casings: 
Th Domestic rounds, 1% to 
1% ineb 
Domestic rounds, over 
_. 98@96 1% invh, 140 pack.. 
Export rounds, wide, 
over 1% in. 
Export rounds, 
1%@1% in. 
Export rounds, 
114 /down vous ee 
No. 1 weas., 24 in. up. 
No. 1 weas., 22 in. up. 
No. 2 weasands ...... 
Middles, sew, 1% @24%4 
47 err 
Middles, select, wide, 
41 2@2% inch pees 
Middles, extra select, 
2%@2% inch 
Beef bungs, exp. N 
Beef bungs, domestic... 
Dried or salt, bladders, 
piece: 
8-19 in. wide, flat. 
10-12 in. wide, flat... 
2-15 in. wide, flat... 
Pork casings: 
Extra narrow, 
& dn, 
Narrow, medium, 
29@32 mm. 
382@35 mm. 
Spec., med., 
35@38 mm. 
Sow bungs 


orig. bbls., 


bales) 
Whole 


bags, narrow, 


Ground 


unbl.. 64 68 


Banda .2.05 2.29 


fancy 


20 mm. 


SAUSAGE CASINGS 


facturers of sausage) in. cut 


ve cee es 0.04.15 
. .2.20@2.60 


45@ 55 
27@ 36 


Export bungs, 34 in. cut 
Lge. pr. bungs, 34 in.. 
manu Med. prime bungs, 34 
20@ 26 
Small prime bungs 14@ 20 
Hog middles, 1 per set, 
60@ cap. off 55@ 70 
Sheep « 
26/28 mm, 
24/26 mm. , 
2/24 mm. . 4.75@4.95 
85@1.15 20/22 mm, ...........3.75@3.90 
20 mm. .... 2.75@2.95 
1.00@1.: B/36 Wh. ca wddcdh ome 1.75@2.00 


12@ 
9@ 1: CURING MATERIALS 
Cwt. 


5@ .25@5.75 
3 oe 5.50@5.75 
25@1.5 


8a 
2a Nitrite of soda, 
bbls., del. or 
Pure rfd., gran, 
™ soda 2t'pdme 
85@: Pure rfd., powdered nitrate 
25@ + of soda 
20@ : Salt, in min. 
Ibs only sacked 
f.o.b. Chgo. gran., ton 
v@ Rock, per ton in 100-Ib. 
9a K bags, f.o.b. whse., Chgo. 


144 


in 400-1b. 
oe f.o.b. Chgo. .$10.31 
Ha nitrate of 


5.65 


bi ve 8.65 
ear, f 45.000 
paper 
28,00 


26.00 
Suger 
taw, 96 basis, f.o.b. N.Y. 6.05 
Refived standard cane 
gran., basis (Chgo.) ...... 8.40 
Packers, curing sugar, 100-Ib. 
bags, f.o.b. Reserve, La., 
SEO rer er ee Terre 
Dextrose, per cwt. 
Cerelose, Reg. No. 53 
Ex-W'h’se., Chicago 


-00@4.35 


1.50@1.85 
58 














BEEF-VEAL-LAMB... Chicago and outside 


CHICAGO 


Oct. 11, 1955 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le¢.1. prices) 
Native steer: 





Prime, 600/800 ...... 37% @38 
Choice, 509/700 ...... 37 @37% 
Choice, 700/800 ...... 36 
Good, 500/700 ....... 33% @34 
Commercial cow 2344 @24 
Bulls 24% 
Canner & cutter cows. 21% 
PRIMAL BEEF CUTS 
Prime: 
Hindgtrs., 5/800 ..... 50n 
Foreqtrs., oN exes 31 
Rounds, all wts. ..... 43 @43% 
Trd. loins, 50/70 — @s&2 
Sq. chucks, 70/90 82 
Arm chucks, 80/110. . é 
A Eee Pee 24 @25 
Ribs, 25/35 (lel) ....51 @53 
ON Se Re 2 
Flanks, rough No. 1 .. 13% 
Choice: 

Hindgtrs., 5/800 »+ +4544 @47 
Foreqtrs., gd ce paeee 29% @30% 
Rounds, all 43 


Trd. loins, 50/ "60. (lel) . “68 @69 

Sq. chucks, 70/90 ....3 

Arm chucks, 80/110 :.80 @31 

Briskets (Icl) 24 

Ribs, 25/35 (Icl) ....48 @49 
1 


5 
® 
8 


ee ee 12 
Flanks, rough No. 1 .. 13% 
Good: 
ND oi at tsccexeane 42 @43 
Sq. cut chucks ....... 30 @31 
NE ins vincacons vee 22 @2 
NE ia ho shone ou coteene 45 @i6 
SE aiding 4 Kose kisteme 60 @65 


COW & BULL TENDERLOINS 
Cows, 3/dn. (frozen) .... 59@ 61 
Cows, 3/4 (frozen) ..... 68@ 65 
Cows, 3/5 (frozen) ..... 3@ TH 
Cows, 5/up (frozen) .... 88@ 91 
Bulls, 5/up (frozen) .... 88@ 91 


BEEF HAM SETS 


Kaupckles, T36/UD ...ccccccees 40% 
Insides, 12/up ‘ 
Outsides, 8/up 


CARCASS MUTTON 
(Le.1. prices) 


Choice, 70/down ........0.. 14@15 
ee, rrr Pers 13@14 





BEEF PRODUCTS 


Tongues, No. 1, 100's aon @27 
Hearts, reg., 100’s . 10% 





Livers, sel., 30/50’s . 128 @24 
Livers, reg., 35/50’s .. :.16%@17 
Lips, Bi. 100’s a% 7% 
Lips, unscalded, 100’s .. 7 
Tripe, scalded, 1€0’s ... 6% 
Tripe, cooked, 100’s .... 6% 
Lungs, kK . 54 
Melts, 5% 
Udders, 4% 
FANCY MEATS 
(1.e¢.1. prices) 
Beef tongues, corned ....... 35 


Veal breads, under 12 oz. ... 58 
De ED ou casene nee as 6s 

Calf tongue, 1 Ib/ down .... 18 

Ox tails, under % Ib. ...... 11% 

Ox tails, over %& Ib. 


BEEF SAUS. MATERIALS 
FRESH 


©. ©. cow meat, bbls. ..30 @31 
Bull meat, bon’ls, bbls..33 @34 
Beef trim., 75/80, bbls. .214%4 @22 
Beef trim. 85/90. bbls. .264%4 @27 
Bon’'ls chucks, bbls. ..30 @30% 
Beef cheek meat, 


SPUN, DRG. ckassin acs 1914 
Beef head meat, bbls. .. 17 
Shank meat, bbls. ..... 30 @30% 


Veal trim., bon’ls, bbls. .254%4@26 


VEAL—SKIN OFF 


(Carcass) 
(1.e.1. prices) 
Prime, 80/110 ...... $41.00@42.00 
Prime, 110/150 ...... 40.00@41.00 
Choice, 50/ 80 ...... 31.00@34.00 
Choice, 80/110 ...... 36.00@28.00 
Choice, 110/150 ...... 36.00@38.00 
oS! ee 29.00@31.00 
O06, _GOVERO oc vicces 32.00@325.00 
Good. 256/100 «0.666% 32.00@35.00 


Commercial, all wts... 26.00@31.00 


CARCASS LAMB 


(1.e.1. prices) 
Prime, 40/50 
Prime, 50/60 
Choice, 40/50 
Choice, 50/@0 .....-ccce None qtd. 
ae 8: 37 @40 








PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass): 


Oct. 11 
STEER: 
Choice: 
YR ers $37.00@ 39.00 


600-700 Ibs. 
Good: 
500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-600 Ibs. 
cow: 
Commercial, all wts.. 


Utility, all wts. 
Canner-cutter 


FRESH CALF (Skin-off) 
Choice: 
200 Ibs. down 37.00@40.00 
Good: 


200 lbs. down 


LAMB (Carcass): 
Prime: 
40-50 Ibs. 
Choice: 
40-50 Ibs. 
50-60 Ibs 
tiood, all wts, 


MUTTON (EWE): 


Choice, 70 Ibs. down... 
Good, 70 Ibs. down... 
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Los Angeles 


sae owe oo. 36.00@38.00 


34.00@37.00 
36.00@37.00 


31.00@34.00 


. 22.00@24.00 
21.00@ 23.00 
None quoted 


35.00@38.00 


since . - 38.00@40.00 
50-60 Ibs. ............ 37.00@39.00 


soe es eee 38,00@40.00 
oSececntcee 37.00@39.00 
- 34.00@38.00 


18.00@20.00 
18.00@ 20.00 


San Francisco 
Oct. 11 


No. Portland 
Oct. 11 


$38 .00@ 40.00 
37.00@38.00 


$41.00@42.50 
10.00@ 42.50 





34.00@36.00 
32.00@34.00 


37.00@ 39.00 
36.00@39.00 


30.00@32.00 30.00@36.00 


23.00@ 28.00 
21.00@23.00 
17.00@21.00 


24.00@30.00 
22.00@ 27.00 
19.00@ 22.00 


(Skin-off) (Skin-off) 


33.00@ 35.00 34.00@37.00 


32.00@ 34.00 32.00@34.00 


39.00@41.00 
37.00@39.00 


39.00@ 41.00 
38.00@41.00 


39.00@ 41.00 
37.00@39.00 
35.00@38.00 


39.00@41.00 
38.00@ 41.00 
35.00@39.00 


None quoted 
None quoted 


12.00@14.00 
12.00@14.00 








NEW YORK 


Oct. 11, 1955 


WHOLESALE FRESH MEATS 
BEEF CUTS 


(l.e.1. prices) 
Western 
Steer: 


Prime carc., 6/709.$41.00@42.00 
Prime carec., 7/80. 3 J 
Choice carec., 6/700. 39.00@40.00 
Choice carc., 
Hinds., pr., 
Hinds., pr., 

Hinds., ch., 
Hinds., ch., 


6/700... 
7/800. . 45.00@49.00 


BEEF CUTS 
(1.e.1. prices) 

Prime steer: City 
Hindgqtrs., 600/700... 55.0@ 57.0 
Hindatrs., eee °° 50.0@ 54.0 
Hindqtrs., 800/900... 47.0@ 49.0 
Rounds, flank off .... 44.0@ 45.0 
Rounds, diamond bone 

ee re 45.0@ 46.6 
Short loins, untrim.. 62.0@ 68.0 
Short loins, trim. - 78.0@ 90.0 


PONER > ci diae aude os 13.0@ 14.0 
Ribs (7 bone cut) .. 52.0@ 54.0 
Asm Coucks: ........ 34.0@ 36.0 
ee 27.0@ 28.0 
EE, een te ese s< 11.0@ 12.0 


Foreqtrs. (Kosher) .. 36.0@ 38.0 

Arm Chucks (Kosher) 38.0@ 40.0 
Choice steer: 

Hindqtrs., 600/700... 54.0@ 56.0 
Hindqtrs., 709/800... 49.0@ 53.0 
Hindqatrs., 800/900... 46.0@ 48.0 
Rounds, flank off ... 43.5@ 44.5 
Rounds, diamond bone 

oe Bee eee 44.0@ 45.0 
Short loins, untrim.. 60.0@ 65.0 


FANCY MEATS 
(1.¢.1. prices) Lb. 
Veal breads, under 6 oz. 
“- oz. 

gS Me Tree ere 

Beef livers, selected 
OGL  RAGUCGS: sickacaveneicns ooa0 
Oxtails, ™% Ib./up froz. 


LAMB 


(Le.l. carcass prices) 
Ci 





Prime, 30/40 
Prime, 40/45 
Prime, 45/55 
Choice, 30/40 
Choice, 40/45 
Choice, 45/55 
Good, 30/40 
Good, 40/45 
Good, 45/55 
Good, 55/65 


pie Senne $45.09@ 47.00 
waharnede 47.00@50.00 
aGhancke 46.09@ 48.00 
44.00@ 46.00 
- 46.00@48.00 
- 43.00@45.00 





40 0 +7 41. “00 


Western 
Prime, 45/ dn. ....... $40.09@41.00 
Prime, S5/06 5 05s ks 42.00@ 43.00 
Choice, 45/dn. ....... qo.c0g at: 00 
Choice, 45/55 ........ 41.00@4: re 


Good, 45/dn. 
Good, 45/55 


VEAL—SKIN OFF 


(Le.l. carcass prices) 





Western 
Prime, 80/280. 005. $40.00@ 42.00 
Choice, 80/130 ....... 37.00@ 40.00 
ONE, GENE osceesve 30.00@32.00 
Good, 80/1.0 ........ 30.00@34.00 
ae Ee 24.C0@2 








Short loins, trim. ... 75.0@ 85.0 Com'l, 80/130 ....... 26.00 27.00) 
yy Perr 13.0@ 14.0 
Ribs (7 bone cut) .. 45.0@ 54.0 . 
Arm, GRUCKS = ..66... 34.0@ 35.0 BUTCHER'S FAT 
eee 26.5@ 28.0 a ee Re, ol aes - $2.08 
PONOE | vecaseneesnse 11.0@ 11.5 Breast fat (cwt.) ........ . 3.00 
Foreqtrs. (Kosher) .. 34.0@ 37.0 Edible suet (cwt.) .......... 3.3 
Arm Chucks (Kosher) 36.0@ 38.0 Inedible suet (ewt.) .... - 3:3 
HOGS: 
N. Y. MEAT SUPPLIES Week ended Oct. 8 47,805 
(Receipts reported by the USDA Week previous voces. See 
Marketing Service week ended Oct. SHEEP: 
8, 1955 with comparisons. ) Week ended Oct. 8 .... 54,358 
Week previous ........ 42,281 


STEERS AND HEIFERS: Carcasses 
Week ended Oct. 8 .... 12,081 


Week previous ........ 12,127 
cow: 

Week ended Oct. 8 .... 2,008 

Week previous ........ 2,134 
BULL: 

Week ended Oct. 8 .... 327 

Week previous ........ 502 
VEAL: 

Week ended Oct. 8 .... 10,1938 

Week previous ........ 9,686 
LAMB: 

Week ended Oct, 8 58,504 

Week previous ........ 28,433 
MUTTON: 

Week ended Oct. 8 .... 963 

Week previous ........ 1,127 


HOG AND PIG: 
Week ended Oct. 
Week previous 

PORK CUTS: 
Week ended Oct. 8 
Week arene 

BEEF CUTS 





Week pe Oct. 8 . 141,777 

Week previous ........ 108,340 
VEAL AND CALF CUTS: 

Week ended Oct. 8 .... 3,888 

Week previous ........ 14,088 


LAMB AND MUTTON: 
Week ended Oct. 8 .... 400 


Week previous ........ 15,748 
BEEF CURED: 

Week ended Oct. 8 10,278 

Week previous ........ 12,785 


PORK CURED AND SMOKED: 


Week ended Oct. 8 257.246 
Week previous ........ 207 ,892 


LARD AND PORK FAT: 
Week ended Oct. 8 .... 53,540 


Week previous ........ 3,770 
LOCAL SLAUGHTER 
CATTLE: Head 


Week ended Oct. 8 .... 

Week previous 
CALVES: 

Week ended Oct. 8 14,054 

Week previous ........ 13,708 


12,951 
cocose =©11, 874 


THE 


COUNTRY DRESSED MEATS 
VEAL: 


Week ended Oct. 8 .. 6,211 

Week previous ........ 6,487 
HOGS: 

Week ended Oct. 8 .... 45 

Week previous ........ 50 


LAMB AND MUTTON: 
Week ended Oct. 8 .... 136 
Week previous 


PHILA. FRESH MEATS 


Oct. 12, 1955 
WESTERN DRESSED 





STEER CARCASS: (Cwt.) 
Choice, 5C0/700 ....$39. d0@4l. 0 
Choice, 700/900 .... 37.5 50 
Good, 500/800 ..... 36. 00@38. 50 

cow: 


Com’l, all wts. 
Utility, all wts. 
VEAL (SKIN bit 
Choice, 80/110 .... 
Choice, 110/150 
Good, 50/ 80 
Good, 80/110 
Good, 110/150 


«+ 27.50@29.00 
« 24.00@26.00 


37.00@ 41.00 
38.00@42.00 
30.00@32.00 
32.00@34.00 
33 .00@36.00 





LAMB: 
Prime, 30/45 ...... 43.00@ 45.00 
Prime, 45/55 ...... 43.09@45.00 
Choice, 30/45 ...... 43.00@45.00 
Choice, 45/55 ...... 43.00@45.00 
Good, all wts. ..... 40.00@ 43.00 


MUTTON (EWE): 
Choice, 70/down 


- 16.00@18.00 
Good, 70/down 


- 15.00@17.00 


LOCALLY DRESSED 
STEER BEEF (Ib. ): Choice Good 
Hinds, 500/800... 48@53 46@48 
Hinds, 800/900. . 47@51 45@46 
Rounds, no flank. 46@50 45@458 
Hip rd., + flank. 45@48 44@46 
Full loin, untrim. 50@55 48@52 
Short loin, untrim. 65@70 58@63 
Ribs (7 bone) .. 46@53 44@48 
Arm chucks .... 32@34 30@31 


ere 26@28 26@28 
Short plates . 11@14 11@14 
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\wWw 


City 

a 47.00 
D@50.00 
I@48.00 
0@ 46.00 
0@ 48.00 
D@ 45.00 
0@ 41.00 
0@43.00 
0@42.00 
1@ 41.00 
stern 

I@41.00 
0@ 43.00 
O@ 41.00 
0@43.00 
0@3S.0) 
0 39.00 


P 

) 

stern 
0@ 42.00 
0 40.00 
32.00 
O0@34.00 
0@ 25.00 
OE 27.0) 








47,805 


57,507 


54,358 
42,281 


[EATS 


6,211 
6,487 


45 
30 


136 


EATS 


‘iD 

Cwt.) 
WM@41.50 
039.50 
O@38.50 


OE 29.00 
WE 26.00 


W@ 41.00 
0@ 42.00 
0@32.00 
W@34.00 
36.00 


@ 45.00 
Y9@45.00 
W@45.00 
WA@45.00 
WE 43.00 


0@ 18.00 
@17.00 


D 
Good 
} 46@48 
45@46 
) 45@45 
} 44@46 
} 48@52 
») 586 
; 44@48 
| 380@31 
§ §=26@28 
| Il@l 


IONER 









HOWE AMMONIA COMPRESSORS 
feature ful! internal 
force-feed lubrication 
to every bearing. 


“Old in years—Young in Ideas’ 


How EE 


OFFERS MORE PRODUCTS OF 
MODERN DESIGN FOR 
LOWER COSTS 


Refrigeration 
specialists for 

43 years, in complete 
systems or any of 
its component parts, 
Howe engineers can 


supply you with 





correct equipment to RAPID FREEZE 
UNIT COOLER 
provide exact 


humidity and 
temperature control 
for any given 


product or service. 


SHELL & TUBE 
CONDENSER 


SINCE 1912, facturers of ia compressors, con- 
densers, coolers, fin coils, locker freezing units, air condition- 
ing (cooling) equipment, Immediate delivery! 














Hi © Wi EE ICE MACHINE C0. 


Distributors in Principal Cities @ Cable Address: HIMCO, Chicago 
2823 MONTROSE AVENUE ° CHICAGO 12, ILLINOIS 


Distributors: Several Exclusive territories still available. 
Your inquiry invited. 
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For improved 
color and flavor 
and increased 
sausage sales— 


Nonfat 
Dry Milk Solids 


Taste tests definitely prove that you 
get better color and flavor when you 
make your sausage with nonfat dry 
milk. Market tests show that the im- 
proved product not only increases 
repeat business but also wins new 
customers. Count on nonfat dry milk 
solids to give you a premium sau- 
sage product at minimum cost—a 
product of superior flavor, color 
and slicing qualities plus increased 
food value. For full information, 
write A.D.M.I., Box NP-1. 


The convenient, 
economical, concentrated 


dairy food 











SWIFT & COMPANY Calls On 





WHITE TRUCKS IN SWIFT CENTENNIAL CELEBRATION 


Orville A. Brouer, head of the General Automotive Division of 
Swift & Company, and Fred M. Meckel, assistant head, display 
the special Swift Centennial emblem on a White Tractor. Swift 
has used White Trucks for 40 years for all types of transporta- 
tion service, from coast to coast. There are more than 500 Swift 
plant locations throughout the United States and Canada. 





THIS WHITE 3016 HAS BUCKED HEAVY 
CHICAGO TRAFFIC DAY AFTER DAY FOR SIX YEARS 


SWIFT SAVES time in traffic with this White 3000 for 
refrigerated Chicago deliveries. H. E. Swearingen checks 
maintenance record with mechanic Edward Bern. “We have 
used it on delivery jobs with minimum down time because 
of the power-lift cab. Drivers like its maneuverability and 
visibility as well as handling ease,” Mr. Swearingen says. 


68 


To Keep Fleet Operating Costs 


LOOK how Swift & Company tailor White 
Trucks to exact working conditions, in 
operations that spread from coast to coast 
—from ranch to super market. 

“WHITE Specialized Design helps us 
keep our fleet costs down,” O. A. Brouer, 
head of the automotive section at Swift & 
Company, says. 

But there’s more to it than that! “We're 
doing a more efficient job regardless of the 
kind of work we’re doing—transport or 
city delivery—throughout our operations. 


Find out for yourself what Whites can do 
in your own particular business—tailored 
to YOUR work. See your White Repre- 
sentative without delay. 


THE WHITE MOTOR COMPANY 
Cleveland 1, Ohio 


LONG-HAUL SLEEPER RUNS KEEP THIS 
WHITE 3022PLT ON THE MOVE 


TIGHT SCHEDULES from Montgomery, Ala., to East Coast 
branches call for powerful, rugged equipment. This White 
3000 sleeper with refrigerated trailer is on production-line 
basis. Excellent weight distribution and favorable specifi- 
cations of this unit add payload. “White dependability is 
also important in this service,’ Mr. Brouer says. 
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“WHITES are engineered to 
meet operating conditions,” O.A. 
Brover, right, says, and his report 
is confirmed by H. E. Swearingen, 
Chicago plant general foreman, 
left, standing by a husky White 


FOR MORE THAN 50 YEARS Diesel Tractor. 
THE GREATEST NAME IN TRUCKS 


MODERN MEAT DELIVERY IN NASHVILLE 
WITH THIS WHITE 3015-W 


THIS new White 3000 operating for the Neuhoff 
Division of Swift has modern, space-saving refrig- 
erated and insulated 12-foot body. The White 3000 
functional design saves space on the street and in 
the garage—saves on overall length. Low-level cab 
Saves steps and time. 


OCTOBER 15, 1955 


PAYLOAD BOOSTED SUBSTANTIALLY... THANKS 
TO WHITE STEERING PUSHER DIESEL 


HERE’S a big boost in payload, thanks to White Specialized 
Design. The White Steering Pusher Diesel permits net gain of 
about 7,000 Ibs. payload. Extra payload with the new adjust- 
able tandem axle trailer, providing additional load tolerance. 
“This White inter-changes with any trailer in the fleet,” Mr. 
Brouer says. Excellent steering and handling on the road, too! 
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PORK AND LARD... Chicago and outside 


CHICAGO PROVISION MARKETS HOG VALUES AT BEST POSITION IN WEEKS 


From The National Provisioner Daily Market Service (Chicago costs and credits, first two days of the week) 


CASH PRICES Sharp markdowns in the live hog market were largely 


accountable for the substantial improvements in cutting 





(Carlot Basis, Chicago Price Zone, Oct. 12, 1955) 













































J > > > 
SKINNED HAMS BELLIES margins this week. Values rose to their best position in 
Frozen ‘Fresh or F.F.A. Frozen several weeks, with only mediumweights still a shade in 
40 22%,@23n .. 6/8 ... 22% @ 23n ° x 
36 22%@23 ... 8/10 ... 22%@23 the negative column. 
36 21 /12 acounae 
A OR ars lead ares —180-220 Ibs.— —220-240 lbs.— —240-270 Ibs,— 
2646 mars iT ae 511, Value Value Value 
26%, O11, dst gates “taal ek eli O11, per percwt. per  percwt. per _ per cwt. 
361, pret te 7 ep aoa 21n- ewt. fin. ewt. fin. ewt. fin. 
Tt" ig See etea A ets ep a . alive yield alive yield alive yield 
34 GR. AMN. BELLIES D.S. BELLIES Lean MO nara awicieane $10.86 $15.76 $10.30 $10.48 $14.76 
isan ....82% Clear ne CU TRON ocala ce 4,45 6.44 4.73 4.92 6.91 
ie ton ; 4 ; $ hs ¢ ¢ 
Note-—-Regular Hams 2%c under re BORD oc vscesas Seen Ribs, trimms., etc. .... 1.64 2.41 1.50 1.38 1.98 
skinned | eS: SERRE 2214 ONE OE TOE oss nce $14.89 $14.98 $14.88 
18 een >, See «2 25% Condemnation loss ..... 02 .02 02 
(CO Soe 19% Handling, overhead ... 1.72 1.55 1.40 
SERS eee 128% sia ra om : < “a ne ae 
PICNICS a, aaa ey 17% (iy? SS $16.63 $24.10 2 $16.30 $22.95 

Fresh o TOTAL VALUB. ......0+ 16.95 24.6 ge 23.65 

ry tex) : Job OF ates, PORE eae ct Cutting margin ....+%$ .82 +$ .51 ee +$ .70 
Jo a ’ 0 aeeer as see : 9 88 ‘ ny 2 
Hrosh Fresh Margin last week ...+ .24 + .88 7 24 
38@39 . Loins, und. 12 37%4@38 
38@39 . Loins, 12/16 ....... 38 
ae eins, 16/90 ...<...se8 
eae Loins, 20/up |. . 36@36% PACIFIC COAST WHOLESALE PORK PRICES 
30% ... Bost. Butts, it eee 30% 
30@39% Bost. Butts, 8/12 30@294u, Los Angeles San Francisco No. Portland 

FAT BACKS 30@30% Bost. Butts, 8/up 30@ 30% Oct. 11 Oct. 11 Oct. 11 
oe a9" ihe. BION, oo o0esene eee FRESH PORK (Carcass: (Packer Style) (Shipper Style) (Shipper Style) 
os: - 2. Sibe. 2 apes ie 80-120 Ibs., U.S. 1-3.. None quoted $30.C0@32.00 None quoted 
ny eR ad eat, nt 120-160 Ibs., U.S. 1-3. .$27.50@30.00 28.00@ 30.00 26.50@ 28.00 
OTHER CELLAR CUTS FRESH PORK CUTS No. 1: 
Fresh or Frozen Cured ne is 
| ere. Square Jowls ..... 130 LOINS: 
8% .... Jowl Butts, Loose ... 91% BRINE. piss aan es 43.00@49.00 48.00@ 53.00 47.00@50.00 
914n ... Jowl Butts, Boxed . unq. eS Ses ee 43.00@49.00 48.09@53.00 47.00@50.00 
gk a ee ere 43.00@ 49.00 50.00@53.00 46.00@49.00 
D FUTURES PRICES CHGO. FRESH PORK AND PICNICS: (Smoked) (Smoked) (Smoked) 

LAR PORK PRODUCTS MNS inna daw ideas 30.00@39.00 35.00@38.00 33.00@36.00 
NOTE: Add % to all figures end : 

ing in 2or 7. Oct. 11, 1955 HAMS, skinned: oa sein 

‘ (1.¢.1. prices) ie ” ed - 44.00@50.00 50.00@52.00 7.50@50. 
FRIDAY, OCT. 7, 1906 jo  eiehinms 1/12 9 16-18 Ibs. ............ 44.00@52.00 54.00@56.00 47.50@50.00 
Open High Low Close Hams, ‘kinned, ~ ti = 

Get, 1070 10.88, 10.65. 10,851 earn ee deny’ + ie ie BACON, “Dry? Cure No. 1: 

Nov. 10.50 10.62 10.47 10,62 Pienite RUM Ike dscae aa” 6- 8 Ibs. 00@43.00 50.00@52.00 45.00@48.00 

Dec, 10.85 11.07 10.85 11. 07 Picnics. 6/8 ak ee "4 8-10 Ibs. 1.00@42.00 46.00@50.00 41.00@45.00 

Jan. 10.85 10.95...10.85 10.958 (Job Lot) 10-12 Ibs. 3.00@ 41.00 42.00@ 46.00 38.00@43.00 

Mar. 11.00 = 11.07 11.00 11.07 . - ' J0 4 ee ‘a 

May... ow... | wes. 11.256 Enouiderss’ 16/dn.” loose. 281 LARD, Refined: 

Sales: 3,920,000 Ibs. Pork livers ..... veeesee 13 @13% 1-lb. cartons ......... 19.00@ 20.00 15.00@17.50 
Open. interest “at, close Thurs., Tenderloins, fresh, 10's..78 @s80 50-lb, cartons & cans.. 18.00@19.00 None quoted 

Oct. 6: Oct. 105, Nov. 284, Dec Neck bones, bbls. ...... 8% WOR. o> ie sos cx cnaoes 3.75 @17.2 16.00@18.00 14.00@16.50 

$27, Jan. 169, Mar. 153, and May Se 10 

36 lots. Snouts, lean in. 100’s. 9 

UE, Es EN 60 cd anbee 7 @™%;, 
MONDAY, OCT. 10, 1955 

Oct. 11.00 11.22 11.00 11.20 CHGO. PORK SAUSAGE N.Y. FRESH PORK CUTS PHILA. FRESH PORK 

Nov. 10.57 10.80 = 10.57 10.75 Oct. 11, 1955 : ‘ oT 

Dec. 10.97 11.10 10.97 11.05 MATERIALS—FRESH (1.¢.1. prices) Oct. 12, 1955 

na yd 94 ry at ame (To ~~. in Western WESTERN DRESSED 

meee Re 5 ¢ raaeT . ge Pe On Pork loins, 8/12....$42.00@44.00 poRK CUTS—USS. 1-3, LB: 

May 11.20 11.2% 11.20 11.25 Pork trim., reg. 40% Pork loins, 12/16... **"41,.00@42.00 R : sed Py aae 
Sales: 4,160,000 Ibs. bbls, settee erst ee cane 13 Hams, sknd., 10/14. ** 41100@43.00 or ee peo tH eee bt 
Open interest at close Fri., Oct. Pork eo guar. 50% i Boston butts, 4/8..... 35.00@387.00 Rerulas lol sg 16/20 ON as 

7: Oct. 106, Nov. 282, Dec. 433, Jan. uns og 8666 1 tee enee 14% Spareribs, 3/down.... 39.00@42.00 Bolte ar rs sete 35037 

167, Mar. 157, and May 36 lots. bis. rim ean, Pork trim., regular . 28.00 S areritin.. 7 oa wig 39@41 

gg See 685, eae Pork trim., spec, 80% 44.00 Spare Si: BO cs Gade 39 
TUESDAY, OCT. 11, 1955 Perk trim,, 95% lean, City tataree ease 

Oct. 11.20 11.80 11.20 11.70 p ODIs, os were re eerrerees Hams, sknd., 10/14...$43.09@45.00 LOCALLY DRESSE 

Nov.10.70 11:15 10.70 11.15 Pork head meat Pork Joins, "8/12..... 42.00@47.00 

Dec. 10.97 11.45 10.97 11.40a ee ie Pork loins, 12/14..... 42.00@45.00 Pork loins, 8/10 

Jan. 10.90 11.10 10.87 11.05b MIB. wee ee cece eevee a Picnics, 4/8 epegett* 28.004930.00 Pork loins, 10/12 

Mar. 10.95 11.15 10.95 11.02b Boston Butts, 8.... 37.50@40.06 Pork loins, 12/16 

May 11.17 11.25 1115 11.208 PACKERS’ WHOLESALE Spareribs, 3/down.... 41.00@45.00 — Spareribs, '3/dn. 

» /yo 
Sales: 11,360,000 — ~ : LARD PRICES = ome. era 
Open interest at close Mon., Oct. SE. 8, 12 

ahs tick, 107, Nov. 75. Dec. 536, Refined lard, tierces, f.o.b. N. Y. DRESSED HOGS a oe “”“ 

Jan. 167, Mar. 160, and May 40 SNEND... satdhias behets amen $15.25 (1.¢.1. prices) CB, B/D sescersesveces 

lots. er i'd bead 50-lb. cartons, ‘aa (Heads on, leaf fat in) 

a RD. gocece ames ss 5.25 5 . i “ee 25 25 @28.25 al 
WEDNESDAY, OCT. 12, 1955 Kettle rendered tierces, f.0.b. temm 33.25@28.25  HOG-CORN RATIOS 

Oct. 11.75 12.35 11.65 12.00b RIND 5 0-6 abana batdoene 16.25 to 195 Is... 25.25@28.2h ° 

Nov. 11.05 11.40 10.97 11.20b Leaf kettle rendered tierces, ea Senn The hog-corn ratio for 

Dec. 11.30 11.50 11.20 11.27 CA SUD oiiwsc<cenes ss 16.75 ‘ : a 

Jan. 11.05 11.15 10.97 11.00 EAVECUUROE, << 5.cccces cece ccs 17.50 barrows and gilts at Chi 

Mar. 11.00 11.07 10.92 10.952 Neutral tierces, f.0.b. CHGO. WHOLESALE cago for the week ended 

May 11.20 11.30 11.17 11.20a RPE Nccbscstcccevecces 17.75 sia 
Sales: 9,440,000 Ibs. Standard shortening alae SMOKED MEATS Oct. 1, 1955, was 11.8. 
Open interest at close Tues., Oct, N. & S. (del.) ......... ++ 19.00 Oct. 11, 1955 fo rat Pe 

11: Oct. O41. Nov. 245, Dee’ 435, Hydro. shortening, N. & 8.1! 20.95 ac hn bye This ratio compared with 

Jan. 163, Mar. 165, May 52 lots. WEEK'S LARD PRICES ‘ tig ee at 43% the 12.0 ratio for the pre- 

ams, skinnec 3 Ibs., : "3 ? 

sas ere ro rie rem b P.S.or P.S.or Ref. in ready-to-eat, wrapped .. 45 ceding week and 11.9 a 

“9 > eed o4 . Dry Dry 50-Ib. Hams, skinned, 16/18 1b . * 

Noy, 11.3¢ 11.45 11.20 11.45 Rend. Cash Rend. tins wrapped ...... ‘ Detect 46 year ago. These ratios were 

“= Ps ‘ (Tierces) — (Open Hams, skinned, 16/18 Ibs., ve : 

Dee. 11.27 11.35 110 11.30 oO a ae” + alculated on the basis of 

Jan, ; ety) 2 : ny Mkt. 3acon, Py, pd, q i 

Mar, 11.00 1100 1085 1097 oct, 7, B4,Tende) Mkt.) Mt.) Bacon, fancy, trimmed, No. 1 yellow corn selling at 

May 11.20 11.20 11.12 11,178 Oct. 8...:1100n = 11.25n —-13-75n WIR cess accent cas 314%  $1.302, $1.326 and $1.588 
Sales: 8,000,000 Ibs. Oct. 10....11.25n 11.25n 13.75n Bacon, fancy, sq. cut, seed- ‘ 

Open interest at close Wed. Oct. Oct. 11..//11.75n 111%6@115% 14,00n less, 12/14 Ibs.. wrapped 33% per bu. during the three 

12: Oct. 86, Nov. 242, Dec. 447, Oct. 12....12.00n 11.874%4n 14.50n Bacon, No. 1 sliced, 1-lb. . * 

Jan. 160, Mar. 167, and May 51 lots. Oct. 13....12.35n 12.25 14.75n open-faced layers ...... 47 periods, respectively. 
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SANFAX 


* REMOVES BLOOD onl GREASE QUICKLY 
* RINSES FREELY-LEAVING NO DEPOSITS 
* ECONOMICAL-A LITTLE GOES A —— WAY 





* GENTLE TO THE HANDS 


* SAFE ON ALL sUnEAS 





WRITE — WIRE — PHONE 


174 CENTRAL AVENUE, S. W., ATLANTA, 


GEORGIA 








ALL-PURPOSE CLEANER 


FOR THE MEAT PACKER 


allows you to CLEAN in one 
operation - - - RINSE later. 








AT 





LANTA CHECAGSGS 


is \ J? SaAnFAX Compas 


Specialized Cn 





HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


e WILLIAM G, JOYCE, Boston, Mass, 
e F. C. ROGERS CO., Philadelphia, Pa. 
e A. L. THOMAS, Washington, D. C. 


BEEF « PORK + SAUSAGE ff 


HUNTERIZED SMOKED AND CANNED HAM 
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OCTOBER 15, 1955 


The New 


FRENCH 
CURB PRESS 





Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 


Machinery Company 


Piqua Ohio 





Pep-Up Sales 
and Boost 
Your Profits 
with 


‘CAINCO 


SEASONINGS 


Tustier sausage, loaves and specialties 
result in livelier demand . .. and a 
healthier all-around sales _ picture! 
CAINCO provides the answer to all 
your season problems by offering 
BOTH Soluble and Natural Spice 
Seasonings. 

CAINCO Soluble Seasonings are 
proven sales-getters and profit-makers 








Cainco Seasonings Satisfy! 


. give sausage, 
Loaves and specialty 








q= 2s = =. 


products a taste ap- 
peal that pays big dividends .. . as- 
sure absolute uniformity batch after 
batch! 


CAINCO Natural Spice Seasonings 
are perfectly blended to suit your 
most discriminating requirements .. . 
give your products a high-quality ap- 
peal that wins new customers and 
influences sales-repeats. Make the 


logical switch now to CAINCO! 








CAINC 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET . 


CO, INC. 


CHICAGO 10, ILLINOIS 


SUperior 7-3611 
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BY-PRODUCTS...FATS AND OILS— 


BY-PRODUCTS MARKET 


Wednesday, Oct. 12, 1955 


BLOOD 
Unground, per unit of ammonia 
SC SE a ey eee AF *5.75@6.00n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


SE. inet woe alt D4 + tA twpie eA c'b.dm BS ke *6.50n 
RE PR eS See ..*6.25n 
ON ee errr. f 
Liquid stick, tank cars ........... rie | | 


PACKINGHOUSE FEEDS 

50% meat, bone scraps, bagged. .$ 75.00@ 82.50 
50% meat, bone scraps, bulk ... 72.50@ 8).00 
55% meat seraps, bagged 7 
60% digester tankage, bagged ... ; 
60% digester tankage, bulk ..... T5.CO@ 85.00 
80% blood meal, bagged ...... 120.00@ 150.0) 
70% steamed bone meal, bagged 

(spec, prep.) None quoted 
60% steamed bone meal, bagged 72.50@ 75.00 





FERTILIZER MATERIALS 
High grade tankage, ground, 
ee eer eer errr 4.50 
Hoof meal, per unit ammonia ...... 6.25@6.35 


DRY RENDERED TANKAGE 
Low test, per unit prot. 
ee ee *1.35 


High test, per unit prot, .. 


GELATINE AND GLUE STOCKS 
Calf trimmings (limed) .......... 1.35@ 1.50 
Hide trimmings (green salted) . 6.00@ 7.00n 
Cattle jaws, scraps and knuckles, 
ee, eee ees Te 
+» Pig skin scraps and trimmings ... 4.75@ 5.00 


ANIMAL HAIR 


Winter coil dried, per ton ....... *125.00@135.00 
Summer coil dried, per ton . *60.00@ 65.00 
Cattle switches, per piece ...... 38%@ 5 
Winter processed, gray, Ib. ..... 21 


Summer processed, gray, lb. .... 12%@ 13% 


n—nominal. a—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, Oct. 12, 1955 











Only a moderate trade was record- 
ed late last week and at steady to 
fractionally lower levels. A few tanks 
of bleachable fancy tallow sold at 8%sc 
and edible tallow at 10¥%c, delivered 
New York. Bids of 9%c, c.a.f. East, 
were heard on all hog choice white 
grease. It was reported that bleach- 
able fancy tallow sold at 7%c and 
special tallow at 7%%c, c.a.f. Chicago, 
in sparse movement, 

Continued quietness prevailed on 
Monday of the new week. Edible 
tallow sold at 9%c, Chicago basis, a 
few tanks involved. Identical bids 
were registered in the Midwest area, 
but without action. 

The tight hold on materials around 
midweek brought out buying interest 
at higher quotations; consequently a 
fair trade developed. Several tanks of 
all hog choice white grease sold at 
9%, c.a.f. New York, Producers asked 
Yac higher on additional tanks. Buy- 
ers bid 8¥c, delivered East, on reg- 
ular production bleachable fancy tal- 
low and 8%c on hard body material. 


Special tallow sold at 7¥c, c.a.f. 
Chicago, and 8%c was asked Chi- 
cago, on not all hog choice white 
grease, with bids fractionally lower. 
Last sales were at 8c. Bleachable 
fancy tallow was bid at 8c and yel- 
low grease at 7c, Chicago. Dealer 
interest was apparent. No. 2 tallow 
sold at 7c, c.a.f. New Orleans. Yellow 
grease was bid at 7%@7%c, caf. 
New York, product considered. The 
trade indicated 8%c, same destination 
for prime tallow. 

Continued strength prevailed or 
Wednesday. All hog choice white 
grease sold early at 9%4c, c.a.f. New 
York. Later bids of 9%c, same destina- 
tion were heard, with offerings held 
Ysc higher. Bleachable fancy tallow 
traded at 8c and 8¥c, c.a.f. Chicago, 
the latter dealer purchasing. Several 
tanks of not all tog choice white 
grease sold at 8%4c, Chicago. Special 
tallow sold at 7'%c, c.a.f. Chicago. 
B-white grease was bid at 7c and 
yellow grease at 7c, Chicago, Edible 
tallow interest was apparent at 9'4c, 
Chicago basis, but offerings are held 
fractionally higher. Bleachable fancy 
tallow sold at 8%c, and 8%4c, de- 
livered New York; the latter price on 
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DARLING & COMPANY 


74 Years of Successful Service 


To 


Slaughter Houses, Wholesale & Retail Markets and Locker Plants 


v Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 


v Greater Cleanliness In and Around Your Plant 
Vv A Staff of Trained Men to Help You with Your Problems 


v¥ Whatever Your Problems May Be, Call DARLING & COMPANY 


=n 








Phone: YArds 7-3000 





Iinois Dearborn Michigar 
Phone: WArwict 8-7400 


CHICAGO | | DETROIT | | CLEVELAND { | CINCINNATI | | BUFFALO 
420! So. Ashtand PO Box 2329 PO Box 2218 Lockiand Station ®°.O. Box =5 
Chicago 9 MAIN POST OFFICE Brooklyn Statior 


Cleveland 9 Ohio 
Phone: ONtario 1-9000 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Cincinnati 1§ 


Ohie 
Phone: VAllev 272é¢ 


Station "A" 
Buffalo 6 New York 
Phone: Flimore 0655 
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good packer production. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 9c; original 
fancy tallow, 8%@8%%c;_ bleachable 
fancy tallow, 8@84sc; prime tallow, 
7T%4@7%c; special tallow, 74ec; No. | 
tallow, 7%c; and No. 2 tallow, 6%c. 

GREASES: Wednesday's quota- 
tions: not all hog choice white grease, 
8%4c; B-white grease, 7'c; yellow 
grease, 7c; house grease, 642@6%c; 
and brown grease, 6@6¥c. The all 
hog choice white grease was quoted 
at 9%c, c.a.f. East, 


EASTERN BY-PRODUCTS 

New York, Oct. 12, 1955 

Dried blood was quoted Wednes- 
day at $5.50 to $6 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $5.50 per unit of 
ammonia and dry rendered tankage 
was priced at $1.25 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, OCT. 7, 1955 


Prev. 
Open High Low Close close 


Oct. .... 13.60b cae 13.79b 13.69b 
Dee. .... 13.75b sian ae 13.89 13.79b 
Jan. .... 13.70b 

Mar. .... 13.80b 

May .... 18.77%b 

July 3.75 


Sept. 
Sales: 


Oct. 
Dec. 
Jan. 
Mar. 
May 
July 
Sept. 3 

Sales: 83 lots. 


TUESDAY, OCT. 11, 1955 


Oct. .... 13.50b ere cies 13.67b 
Dec. .... 13.60b 3 3.65 

Jan. .... 13.60b 

Mar. .... 13.70 

May .... 13.66b 

July .... 13.60b 

Sept. ... 13.25b 





Sales: 145 lots. 


WEDNESDAY, OCT. 12, 1955 





Oct. esos 1B.50 13.69 13.55 

Dec. .... 13.65b 13.70 13.66b 
Jan. .... 13.60b vas 13.60b 
Mar. .... 13.68b 13.70 13.67b 
May 13.67b 13.67 13.67 

July ..-- 13.60b 13.64 13.64b 
Sept. ... 13.30b ed 13.30b 


Sales: 44 lots. 


VEGETABLE OILS 


Wednesday, Oct. 12, 1955 


Crude cottonseed oil, carlots, f.o.b. 


WOM Gost e ccc eerae ks ces 1i4a 

MPROR os oaie-ae eta whe wae se ous 11%42 

po” ob av ne ea eet | ‘ 11% @l11l\4pa 
Corn oil in tanks, f.o.b. mills 12%. pd 
Peanut oil, f.o.b. mills ........ 17%n 
Soybean ofl, f.o.b, mills 52 ee 107% pd 
Coconut oil, f.o.b. Pacifie Coast ... lla 
Cottonseed foots: 

Midwest and west Coast ictecs DZ 

ARNO” Gb 6h Uctwe des Boned ence ee ee 1%@ 2 

OLEOMARGARINE 


Wednesday, Oct. 12, 1955 
White domestic vegetable 
RRUe UNNNOR 8 52524 oa vk ed Wee clenew nc ae 
Milk churned pastry aa gece arerak pana 
Water Churned, pastry o.iedisewense. 


OLEO OILS 


(F.0.B. Chicago) 
Prime oleo stesrine (slack barrels)..10 @11 
Extra oleo oil (drums) 1 @14% 





pd—paid. n—nominal, b—bid. a—asked. 


OCTOBER 15, 1955 







HIDES AND SKINS 





Steady prices paid for hides this week 
—Light native cows, however, sold 
“ec higher—Small packer hide market 
steady to higher—Some 50-lb, average 
sold at 12c for choice quality—Coun- 
try hide market steady to fractionally 
stronger—Sheepskins steady and in 
demand. 


CHICAGO 


PACKER HIDES: The hide market 
was in a steady position at the be- 
ginning of the week, with inquiry 
for certain selections at last week’s 
levels. There was rumored trading 
late Monday at steady prices, 

The market became more activated 
Tuesday, with steady levels main- 
tained except on River light cows, 
which brought 1442c. Heavy native 
steers sold at 14%c for Rivers and 
Northerns, while 15c¢ was paid for 
Chicagos. Butt-branded and heavy 
Texas steers sold at 114%c and Colo- 
rados brought llc. River heavy na- 
tive cows sold at 13c. Branded cows 
traded at lle for Northerns and 
Southwesterns brought 11%c. Light 
native steers were rumored to have 
sold at 15c and 15¥zc, only a couple 
of cars involved, but confirmation was 
lacking. Ex-light native steers were 
bid at 18c, without action. Native 
bulls were bid at 10c¢ for Northerns. 

There was only scattered trading 
in the hide market at midweek. St. 
Paul light native cows sold at 13%c 
and a few St. Paul heavy cows 
brought 13c. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer mar- 
ket also held steady during the week, 
possibly reflecting the trend of the 
big packer hide market. The 50-lb. 
average hides sold at llc, 11%c and 
12c for choice quality hides in the 
Midwest. Offerings of the 60-lb. av- 
erage hides were priced at 10c and 
10%c, but counter bids were lacking. 
Some all-weight hides averaging 40 
Ibs. sold out of the Southwest at 
15'4c, with split weights, lighter aver- 
ages, at higher levels. A car of 48-lb. 
average country hides reportedly sold 
at 8c for straight locker butchers; 
however, some sources considered 8c 
a top figure for this average. Export 
inquiry continued for straight ren- 
derers, with some sales made at 7%4c 
for 48@50-lb. averages. 

CALFSKINS AND KIPSKINS: Al- 
though there was buying interest for 
Northern calfskins again this week 
at 55e on lights and 50c on heavies, 
no trading developed up to early 
midweek. The kipskin market was 


thought to be in a weaker position, 
due to lack of buying interest. 
SHEEPSKINS: In activity last 
week the No, 1 shearlings sold at 
2.75 and 3.00, fall clips at 3.25 and 
3.50, No. 2 shearlings at 1.75 and 
No. 3 shearlings at .55 and .60, This 
week a mixed truck containing shear- 
lings and fall clips sold at 2.75 on 
the No. 1’s, 3.25 on the fall clips, 1.65 
on the No. 2 shearlings and .60 on 
the No, 3’s. Dry pelts were steady, 
with some sales made at 21@22c. 
Pickled skins were also steady, with 
lambs quoted at 9.25. Sheep, how- 
ever, were reported higher at 11.90 
in some instances, but were quoted 
in a range of 10.00@11.00, nominally. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





Week ended Cor. Week 
Oct. 12, 1955 1954 
Hivy.. Nat. eteere ..<.. 15n 12 @12% 
Lt. Nat. steers ...... 14%@1in 13 @13% 
Hvy. Tex. steers ..... 1%n 9%n 
OO ae 154%n 15n 
Butt brnd. steers ..... 11%n 9% 
Cam SOO hs sao tcaees lin 
Branded cows ........ 11 @11%n 9%@10 
Hivy. Nat. COws ...... 13 11 @11% 
Betz? NOE. COM ccs ivess a 13%@14% 12%@13 
pe re oe 10n 8i4n 
Branded bulls ........ 9n 7T%4n 
Calfskins, 
Nor., 10/15 47\n 32%n 
10/down adides uaa 21n 874%4n 
Kips, Nor., nat., 15/25. 34n 23n 


SMALL PACKER HIDES 
STEPRS AND COWS: 


60 Ibs. and over .... 9%4n 9 @ 9%n 
| eee rere ry 11 @ll%n 10%n 
SMALL PACKER SKINS 
Calfskins, all wts. ....35 @40n 20 @22n 
ee, SE WOK. 26 ivsnes 23 @25n 14 @lin 
SHEEPSKINS 

Packer shearlings, 
| ee Bee err 2.75 2.75 
Dist PONS ook ce cccces 21@22 28n 


Horsehides, Untrim ...7.75@8.00n 7.00@7.50n 


N.Y. HIDE FUTURES 


FRIDAY, OCT,.7, 1955 


Open High Low Close 
Oct. ... 10.60b 6 b orig 
Jan. ... 11.28 11.75 11.28 
Apr. ... 11.78) 12.15 12.00 20a 
July ... 12.25b ae 70a 
Oct, ... 12.65b ear was 12a 
Jan. ... 13.00b 13.25 13.25 50a 





Sales: 109 lots. 


MONDAY, OCT. 10, 1955 





Oct. ... 11.10b b dat ates 11.20b- 40a 
Jan. ... 11.70b 11.90 11.65 11.75 
Apr. ... 12.15b 12.26 11. 12.13b la 
July ... 12.60b ng ire 12.53b Oa 
Oct. ... 13.00b 12.93b-13.10a 
Jan. ... 13.30b 13.28b- 50a 
Sales: 36 lots. 
TUESDAY, OCT. 11, 1955 
Oct. ... 11.1€b 11.40 11.35 11.20b- 20a 
Jan, ... 11.65b 11.99 11.70 11. 
ree. 12.20 12.10 12 lia 
July ... 13 Sas Saree 12.5 65a 
Oat. sis BE aede aa 1 -13.05a 
Jan. ... 18.2 13.55 13.30 1 4a 
Sales: 60 
WEDNESDAY, OCT. 12, 1955 
No Trading in Hide Futures in 
Observance of Columbus Day 
THURSDAY, OCT. 13, 1955 
Oct .. 11.10b Sei Pee 11,10b- 30a 
Tec. BHM 1179 ye 11 °Ob- 65a 
Apr. ... 12.10-13 12.13 12.02 12.02 
July ... 12.50b 12.50 12.50 1. 3b- 50a 
Oct. ...« 17.0 coem ae 12.78b- 90a 
Jan. ... 13.16b 13.13b- 25a 


Sales: 20 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Hog Weights For September 
Fairly Steady With August 


The average weight of barrows and 
gilts at the eight large midwest mar- 
kets held fairly stable in September, 
a U. S. Department of Agriculture re- 
port indicated. Four of the markets 
reported declines since August, rang- 
ing from 3 lbs. at Omaha to 5 Ibs. 
at Chicago, while the other four re- 
ported increases ranging from 1 lb. 
at St. Joseph to 4 Ibs. at Indianapolis. 

The general average for all centers 
was a shade under 211 lbs. compared 
with slightly over 210 Ibs. in August. 
Kansas City had the heaviest hogs, 
averaging 216 lbs., up 3 lbs. from 
August, with Omaha the lightest, 206 
Ibs., which were 3 Ibs. lighter than in 
August. 

The average weight of all hogs 
slaughtered under federal inspection 
in September averaged about 229 lbs. 
as against 228 Ibs. in the same month 
of last year. Hog weights are at their 
lowest of the year, with barrows and 
gilts down about 30 Ibs. from last 
winter's high and all hogs averaging 
about 40 Ibs. lighter than last Jan- 
uary-February. 


HOG-CORN PRICE RATIOS 


Hog and corn prices at Chicago 
and hog crop price ratios compared: 


Barrows and Corn No. Ratios based 


gilts per 3, yellow on Barrows 

100 Ibs per bu. and gilts 
Sept. 1955 - $16.18 $1.313 12.3 
Aug. 1955 - 16.31 1.324 12.3 
Sept. 1954 . 19.97 1.629 12.3 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., in Sept., 
1955, as reported by the USDA: 


Cattle Calves Hogs Sheep 
Total receipts ....16,092 5,684 4,624 39,412 
Shipments ........ 8,812 1,081 1,622 ; 
Local slaughter ... 7,280 4,603 38,002 





Packer Cattle, Hog Costs In 
August Less Than Last Year 


Packers operating under federal in- 
spection in August bought cattle and 
hogs at prices lower than those a year 
earlier. 

Average cost of cattle in August at 

$16.81 was 1 per cent lower than in 
1954, calves at $16.56 cost 11 per 
cent more than in 1954, hogs at 
$15.71 had 74 per cent of the 1954 
value and sheep and lambs averaging 
$17.64 cost 1 per cent more than the 
year before. 
' The 1,796,589 cattle, 645,579 
calves, 4,474,888 hogs and 1,238,680 
sheep and lambs slaughtered in Au- 
gust had dressed yields of: 





Aug., 1955 Aug., 1954 

1,000 1,000 

Ibs. Ibs. 
ON sees wacarter ad 945,963 829,539 
1 EE re eee 86,969 90,066 
Pork (careass wt.) 809,765 700,693 
Lamb and mutton . 54,343 53,001 
Re ee 1,897,039 1,673,300 
Pork, excl. lard ........ 605,362 526,732 
Lard production ........ 149,419 127.058 
Rendered pork fat 8,592 7,748 


Average live weights of 
butchered in August were: 


Aug., 1955 Aug., 1954 


livestock 





Ibs Ibs 
All cattle . 929.8 
NS 25 Gb raicre-a'v's ole wtb eat A 969.3 
i) Z 814.5 
I Raw eC caccaca ect ebind 52 930.6 
a a en 43. 253.4 
eS ARE Ree py 5 238.2 
Sheep and lambs ....... 92.9 92.7 


Dressed yields per 100 Ibs. live 
weight for two months were: 


Aug., 1955 
Per An’l 
55.1 


Aug., 1954 
Per An’'l 
Cattle 





SS eewenen% 54.8 
on, ee Lee 6 54.9 
Pee ee 76. 76.5 
Sheep and lambs ....... 47.5 47.6 
Lard per 100 Ibs., hog... 14.0 13.9 
Lard per animal ........ 33.5 83.0 


Average dressed weights of live- 
stock compared as follows: 


Aug., 1955 Aug., 1954 


Ibs. Ibs. 
Ot, ee ECTS Te ts 528.1 509.5 
CRIN. 84.0 <5 oes be acte<abe 135.1 139.1 
ME 6-505 oh «se eaTe 181.3 182.2 
Sheep and lambs ..... 44.1 44.1 


Included in cattle. 


Subtract 7.0 to get packer style averages. 





KOCH LARDOX is your Lard Insurance 


 yaraimees, 
at 














Try it at No 


Risk 


on the KOCH Money-Back Guarantee 





KOC RE SUPPLIES Kansas City 8, Mo. 
Phone Victor 3788 
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SALABLE AND DRIVEN-IN 
RECEIPTS AT 64 MARKETS 
Total salable and driven-in receipts 
of livestock by classes during August 
1955 and 1954 at the 64 public mar. 
kets. 


TOTAL SALABLE RECEIPTS* 








Aug. 1955 Aug. 1934 
J) ae peters re 1,878,187 1,887,068 
2 een 344,961 94,175 
MONE foace ve hate aa eee 1,861,820 1,612,268 
EON es xcken y sa cin ateenen 835,818 855,357 

TOTAL DRIVEN-IN RECEIPTS 

Aug. 1955 Aug. 1954 
Cattle . 1,868,592 1,851,214 
Calves 394,821 450,071 
Hogs 207 975 1,951,345 
Sheep 37,109 740,919 


*Do not include through shipments and direct 
shipments to packers when such shipments pass 
through the stoekyards. 





Driven-in receipts at 64 public 
markets constituted the following per- 
centages to total August receipts; 
Cattle, 87.1; calves, 87.9; hogs, 87.6, 
and sheep, 57.2. Percentages in 1954 
were 84.2, 83.6, 86.7 and 53.3 on the 
same classes of livestock. 


HOG WEIGHTS AND COSTS 


Average costs and weights of bar- 
rows and gilts at eight markets during 
September, 1955, with comparisons: 


BARROWS AVERAGDR 

AND GILTS WTS. (LBS.) 

Sept. Sept. Sept. Sept. 

1955 1954 1955 1934 

NCOSO nice Sinn $16.18 $19.97 215 217 

Raeess City .§..4.% 16.37 19.98 216 214 

WOME, i orange 06ase 16.30 20.03 206 212 
St. Louis Nat'l 

Stock Yards .... 16.41 20.11 210 214 

ee SL bosses 16.30 20.04 208 21) 

SS See 16.15 19.83 207 205 

Sioux Olty ...6..s 16.27 19.94 210 213 

Indianapolis ...... 16.32 19.98 213 218 


INTERIOR IOWA, S. MINN. 


Receipts of hogs and sheep at in- 
terior markets, compared, as reported 
by the USDA: 


Hogs Sheep 
September 1955 . 1,462,500 151,100 
August 1955 ... .. 1,195,000 142,900 
September 1954 ..... . 1,278,500 153,000 








@ Keeps lard sweet and 
fresh for months even 
without refrigeration. 


@ No color, taste or odor. 


Easy to Use — Liquid 
form, in metal container 
with easy-pour spout. 
Pour into kettle after 
rendering. Blends at once | 
without tiresome stirring. 
Economical — Costs less 
than other antioxidants. 
One pint protects 50-gal- 


BLOOMINGTON, ILL. 


CINCINNATI, OHIO 


lon batch. DAYTON, OHIO 
Ber DETROIT, MICH. 
$ 50 Gallon FLORENCE, S.C. 
ONLY in 6-Gal. lots FT. WAYNE, IND, 
FULTON, KY. 


JACKSON, MISS. 
JONESBORO, ARK. 


2518 Holmes St. 





PACKER + K.M. 


CHATTANOOGA, TENN. LOUISVILLE, KY. 


INDIANAPOLIS, IND. 





As simple as - - - 
2+2=4 


SATISFACTION! 


LAFAYETTE, IND. 





OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 


MONTGOMERY, ALA. 
NASHVILLE, TENN. 








SERVICE 


KENNETT-MURRAY 


WIVESTOCK BUYIN 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Oct. 11, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS 
U.S. No. 1-3: 













Chicago Kansas City 




















Omaha St. Paul 
















120-140 Ibs.. None qtd, None qtd. None qtd. None qtd. 

140-160 Ibs.. d None atd. None qtd. None qtd. None 

160-180 Ibs.. 1 5. s eee 75 $13.75-14.65 $13.7 75- 14.50 $14. 

180-200 Ibs... 15 5% 14.50-15 5. 00 14.3 5.00 4.75 

200-220 Ibs.. 15 14,75-15.00 14. 50-15 

220-240 Ibs... 14.75-15.00 14.50-15. “00 14. 50-15.50 

240-270 Ibs... 14.75-15.00 14.50-14.75 14.50-15.50 

270-200 Ibs... : ‘n0- 14.85 None qtd. 14.25-14.50 None qtd. 

300-330 lbs.. None gtd. None qtd. None qtd. None qtd. None qtd. 

330-369 Ibs.. None qtd. None qtd. None qtd. None qtd, None qtd. 

Medium: 

160-220 Ibs None qtd None qtd, None qtd 12.50-14.50 14.00-14.50 
sOWS 

Choice: 

270-300) Ibs.. 14.75 only 14.50-14.65 14. 50- 14.75 “14.50 

300-330 Ibs... 14.75 only 14.50-14.65 5 -14.25 
330-360 Ibs... 14.50-14.75 14.50-14. 65 -14.00 

360-400 Ibs.. 14.25- 5 14. 00- 14.2 13.75 
400-450 Ibs... 14. 13.75- 14.38 13. 

450-550 Ibs.. 13. 13.00-14.00 

Medium: 

250-500 Ibs.. None qtd, None gtd None qtd None qtd None qtd,. 
SLAUGHTER CATTLE & CALVES: 

STEERS 

Prime: 

700- 900 Ibs.. 23.00-24. 30 None qtd. None qtd. None qtd. None qtd. 
900-1100 Ibs... 23.00-24.00 22 . 24.50 
1100-1300 Ibs. 4. 00 -24,25 
1300-1500 Ibs.. 2 21.00-2 -23.50 

Choice: 

700- 900 Ibs.. 2 20.50-23.00 50-23. 
900-1100 Ibs.. 2 20.50-23.00 2 23. 
1100-1300 Ibs.. 2 20.00 75 21.00-23.00 
1800-1500 Ibs.. 





Good: 





700- 900 Ibs... 17.75-21.00 
900-1100 Ibs.. 17.50-20.50 
1100-1300 Ibs.. 17.50-20.50 
Commercial, 

all wts. 16.00-17.50  15.50-19.00 
Utility, 

all wts 12.00-16.00  13.00-15.50 
HEIFERS: 
Prime: 


600- 800 Ibs. 
800-1000 Ibs 


99 95.93 95 


22.00-23.25 


None qtd. 
21.75-23.00 





Choice: 
600- 800 Ibs 20.00-21.75 
800-1000 Ibs 20, 25-22.00 
Good: 
500- 700 Ibs.. 17.75-20.5 25 
700- 900 Ibs. 18.00-20.2 
Commercial, 

all wts. 14.00-17.50 14.00-18.00 
Utility, 

all wts 11.50-14.00  11.50-14.00 
COWS: 
Commercial, 

all wts. 12.00-13.00  11.75-13.50 
Utility, 

all wts. 10.00-12.00 10.25-11.75 

Can. & cut., 

all wts. 7.00-10.00 = 8.50-10.75 


BULLS (Yrls. Exel.) All Weights: 


SIO ~ sa.ni0k o's 11.00-11.50 12.00-14. 00 
Commercial 12.00-13.00 1 
UCty 4... 11.00-12.00 

Outter ...... 9.50-11.00 


VEALERS, All Weights: 
Ch. & pr.... 22.00-27.00 
Com’1l & gd.. 16.00-22.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 18.00-21.00 1 
Com’] & gd.. 14.00-18.00 1 

SHEEP & LAMBS: 

LAMBS: 


Ch. & pr.... 19.5 


0-20.50 16 
Gd. & ch.... 18.50-19.50 17. 


TA 
4.4 


YEARLINGS: 

Ch. & pr.... None qtd. 16.25-17.00 
Gd. & ch.... None qtd. 15.50-16.50 
EWES: 

Gd. & ch.... 4.00- 5.00 .25- 5.25 
Cull & util... 2.50- 4.00 3.00- 4.25 
NOTE: Cattle and sheep quotations 


OCTOBER 15, 1955 








25.00-27.00 
17.00-25.00 


1-22.00 
0-17.00 





75-19. 50 


19.25-21.75 





13.50-17.50 


11.50-13.50 


None qtd. 


22.50-23.50 


19.25-22.50 
20.00- 





16.75-19.50 
17.00-20.00 


13.00-17.00 


10.50-13.00 


12.00-13.50 


10.25-12.00 


8.75-10, 2! 


on 


None gtd. 

12.00-13.00 
11.00-12.50 
9.50-11.00 


19.00-22.00 
15.00-19.00 


17.00-18.50 
13.00-17.00 


18.00-19.00 
17.25-18.00 


None qtd. 
None qtd. 


4.25- 5.25 
2.00- 4.25 


at St. Paul 





20.50-22.50 


19.00-21.50 
18.00-2 
18.00-21.! 


15.50-18.25 14.00-17. 


12.50-15.5 12.00-14.00 


None qtd. 
21.50-22.75 


None qtd. 
None qtd. 


19.25-21.50 
19.25-21.50 


20.00-21.50 
20.00-21.50 


18.50-20.00 


18.50-20.00 





13.50-17.25 


14.00-17.00 
10.75-13.50 12.00-13.50 
11.25-13.25 11.00-12.50 
10.00-11.25 10.00-11.00 


8.00-10.00  7.50- 9.00 


10.75-12.00 11.50-12. 4 


11.75-13.00 11.50-12.5 _ 
10.50-11.75 12.00-13.5 
9.75-10.50 1100-12-00 


17.00-18.50 


20.00-23.00 
12.00-17.00 


14.00-20.00 


15.50-18.00 
11.50-15.50 


16.00-20.00 
13.00-16.00 


19.00-19.50 
18.00-19.00 


19.00-19.25 
18.50-19.00 


None qtd. 


None qtd. 
None gtd. 


None qtd. 


ie 
4.00- 4.75 3.50- 4.50 
3.00- 4.00 2.50- 3.50 


as of October 10. 


SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Oct, 
8, 1955 compared: 








CATTLE 

Week Cor. 

Ended Prev. Week 

Oct. 8 Week 1954 
Chicago t... 24,653 25,356 26,905 
Kan. Cityt . 16.178 17.075 18.161 
Omaha*t ... 26,177 31,523 23,594 
E. St. Louist 9,875 10,159 11,059 
St. Josepht . 10,698 12,808 12.259 
Sioux Cityt . 11.481 12,452 10,424 
Wichita*t 3,974 4,940 4,526 
New York & 

Jer. Cityt. 12.951 11,874 11,542 
Okla. City*t 9,784 9.292 12,877 
Cincinnati§ 4,660 4,833 5,361 
Denvert .. 17,490 15.416 13,905 
St. Pault .. 16,491 18,185 17,032 
Milwaukeet . 4,636 4,649 4,490 

Totals -169,048 178, 062 172,135 

HOGS 

Chicagot 37.6°3 34,164 34,597 
Kan. Cityft 12,006 12,180 10,346 
Omaha*t{ 61,301 50,708 43,395 
E. St. Lenist 28195 26.141 31991 
St. Josepht . 30.087 27.344 29.661 
Sioux Cityt. 25.512 20.5°3 19.839 
Wichita*t 12,172 10,025 10,839 
New York & 

Jer. Cityt. 47.805 49.060 
Okla. City*t 13.332 
Cincinnati§ 14,697 
Denvert 10.025 
St. Pault 42,919 
Milwaukeet. 4,251 

Totals .409,211 334,660 314,242 

SHEEP 

Chicagot .. 4.508 5.421 6.740 
Kan. Cityt . 4.861 3.950 5.736 
a arg . 10.976 14,024 16,034 
E. Louist 3,201 5.190 6.4°0 
5 he pht . 9.951 7,424 9,120 
aie Cityt. 3,218 2,265 4,021 
Wichita*t 671 =1,018 198 

New York & 

Jer. Cityt. 5 42.281 47,159 
Okla, Citv*t 3,262 1,783 
Cincinnati§ 772 958 
Denvert .... 40.721 18.910 
St. Paulf ... 7.900 7.948 
Milwaukeet. 1,080 1,751 

Totals -131,555 135,308 126,758 


Cattle and calves. 





+Federally inspected = slaughter, 
including directs. 
tStockyards sales for local 
slaughter. 
§Stockyards receipts for local 
slaughter, including directs. 
Inspected slaughter in 
Canada for week ended 
October 1: 
Week 
Ended Same 
Ort. 1 week 
1955 1954 
CATTLE 
Western Canada.. 17.866 
Eastern Canada.. 18,397 
TOU ci easease 36,263 31.653 
HOGS 


Western Canada... 47,27 





Eastern Canada... 67,¢ 16,520 
TOA sceactces 115,247 95,724 
All-hog carcasses 
graded .........122,885 105,061 
SHEEP 
Western Canada... 6.9338 5,208 
Eastern Canada... 17,797 15,276 
Totals . 24,730 20,574 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended Oct. 8: 


Cattle Calves mae 


Sheep 
218 120 . 


Salable 
Total (Ine, 


directs) . .5,664 3,688 23,066 18,812 


Prev. week: 
Salable 167 168 11 
Total (Ine. 
directs) ..4,897 3,367 25,254 14,694 


*Including hogs at 31st St. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
und comparative periods: 


















RECEIPTS 
Cattle Calves Hogs Sheep 

Oct. 6.. 1,585 515 4,561 2,452 
Oct. 7.. 2,001 53 11,3872 1,081 
Oct. 8. 48 49 2,440 39 
Oct. 10. .26,087 521 12,678 2,645 
Oct. 11.. 5,000 300 18,C00 2,500 
Oct. 12..15,000 500 10,500 1,700 
*Week so 

far ...46,087 1,321 41,178 6,645 
Wk. ago.48,413 1,119 3 320 «67,260 
Yr. ago.42,426 1,130 39,264 5,292 
2 years 

ago 47,918 1,346 33,936 9,533 

*Including 7,573 hogs and 490 
sheep direct to packers. 

SHIPMENTS 

Oct. 6... ee 82 4,751 1,159 
ess bes 2 3,632 430 
Get. 8.. 314 ee eae oes 
Oct. 10.. 7,436 -.- 4,353 34 
Oct. 11.. 4,000 ..+ 38,000 100 
Oct. 12.. 8,000 2,000 500 
Week so 

far ...19,436 ae 634 
Wk. ago.18,280 aS 8, 805 
Yr. ago.14,191 167) 3,1 50 413 

.19,321 387 5,718 3,343 
OCTOBER RECEIPTS 
1955 954 
Cattle . 98.378 72,687 
Cane os kedess 3,159 2,832 
i aT Ca 110,210 110,139 
a eT ne 17,480 13,866 
OCTOBER SHIPMENTS 
1955 1954 

Gee ai cians 43,486 29,650 
i” eae 26.615 10,570 
eee 3,148 3,317 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 


Chicago, week ended Wed., Oct. 12: 
Week Week 
ended ended 
Oct. 12 Oct. 5 

Packers’ purch... 36,626 34,089 

Shippers’ purch... 19,593 15,246 

Totals ......... 56,219 49,385 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, Oct. 12, were reported 
as shown in the table be- 
low: 


CATTLE: 
Steers, choice ..... $20.75@ 22.50 
Steers, gd. & ch. .. 19.09@21.50 
Steers, com’l & gd. 17.00@19.00 
Heifers, gd. & ch... None qtd. 
Cows, util. & com'l. 10.50@13.00 
Cows, can. & cut. .. 8.00@10.25 
Bulls, cut. & util. .. 14.00@14.50 
CALVES: 
Good & choice . .$18.00@20.00 
Com’! & good ...... 16.00@18.00 
OU BD WORE bse cccas 10.00@15.00 
HOGS: 
U.S. 1-3, 190/270 ..$16.25@17.25 
Gewese, Tene ..c.cck 14.00 only 


LAMBS: 


Good & choice None qtd. 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Oct. 7, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 327,000 482,000 205,000 
Previous 
week 339,000 462,000 231,000 
Same wk. 
1954 347,000 458,000 267,000 


date 11,456,000 16,387,000 6,661,000 
1954 to 


< 
date 11,920,000 14,433,000 6,566,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading raga’ Coast 

markets, week ended Oct. 

Cattle Calves sha pa 

. 9,950 825 1,025 175 
.3,050 615 1,485 3,000 

..2,025 550 500 1,600 


Los Ang. . 
N. P’tland. 
San Fran, 


75 











PACKERS' 
PURCHASES 


Purchases of livestock by packers 


at principal centers for the week 
ended Saturday, October 8, 1955, 
as reported to The National Pro- 
visioner: 
CHICAGO 

Armour, 13,357 hogs; Shippers, 
17,262 hogs; and Others, 24,276 
hogs. 

Totals: 24,653 cattle, 954 calves, 








54,895 hogs, and 4,598 sheep. 
KANSAS CITY 
Cattle Calves Hoge Sheep 
Armour... 2,814 TAT ,730 = 1,733 
Swift .. 2,662 913 3 888 2,633 
Wilson . 1,555 one ee BF 
Butchers. 6,589 71 1,411 3 
Others . 1,027 won 828 292 
Totals.14,447 1,731 12,006 4,661 


OMAHA 
Calves 
Cattle and 


Hogs 





Armour . 7,262 8,850 2,640 
Cudahy . 3.462 7,179 1,205 
WEES. cccc 5,694 9,566 2,613 
Wilson ... 3,456 6,964 1,577 
Am. Stores. 1,161 ; ¥ 
Cornhusker. 1,073 ‘ . 
O'Neill .... 507 > j 
Neb. Beef.. 824 . 
Bagle ..... 85 soe eco 
Gr. Omaha. 819 coe ° 
Hoffman .. coe ooo eee 
Rothschild. 1,380 6a eee 
UAE 1,370 
Kingan 1,560 
Merchants. 152 are 
Others ..... 1,299 10,545 

Totals . 30,004 43,104 8,135 

E. 8T. LOUIS 
Cattle Calves Hogs Sheep 

Armour... 3,145 904 6,489 1,620 
Swift 2,627 2,321 16,407 1,581 
Hunter . S878 soe S415 se'> 
Hell ... eas som -aeeee 
Krey .. ae 8.559 
Laclede 
Luer 

Totals. 6,650 3,225 38,125 3,201 

8ST. JOSEPH 
Cattle Calves Hogs Sheep 

Swift ... 3,173 469 14,185 1,239 
Armour.. 3,313 487 5,039 1,290 
Others . 4,485 4 4,904 603 

Totals*10,971 960 24,128 3,132 

Do not include 269 cattle, 151 
calves, 10,863 hogs and 7,422 sheep 
direct to packers, 

SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 4,397 11 11,375 1,475 
8.C. Dr. 

Beef . 3,497 eS Tr 
Swift . 2,979 cox ayaee 68,694 
Butchers. 616 3 Oy ise 
Others . 9.774 33 11,731 1,402 

Totals . 21,263 47 30,903 4,391 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,532 654 2,451 2,451 
Kansas . 446 rack ewe 
Dunn ... 158 ’ ‘ 
ee 108 805 
Sunflower nh 
Pioneer . Bm 
Excel ... 440 
Armour. . wie : 306 
Swift sc . 365 
Others 1,401 : 276 245 
Totals. 4,140 654 3,582 3,367 


CKLAHOMA CITY 


Armour... 1,999 15) 1,126 





Wilson 2,001 467 659 
Others . 2,261 1,175 1,292 
Totals* 6,261 1,797 9,077 


*Do not include 1,5 
calves, 8,772 hogs and 
direct to packers. 

LOS ANGELES 
Cattle Calves Hogs 


1,692 


Armour... 320 
Oudahy 79 
Swift .. 193 
Wilson ss fam av 
United , 992 22 334 
Ideal .. 816 ; Sie’ 
Com'l .. 746 
Atlas... 725 


Gr. West. 486 


SeriVall 458 ... ... 
Others . 3,407 326 549 
Totals. 8,217 348 888 


76 


674 


80 cattle, 146 


sheep 


Sheep 








CINCINNATI 
Cattle Calves _ Sheep 
Gam .. ‘ 369 
Sehlachter 171 24 Poe 
Others . 4,443 1,011 17,378 977 
Totals. 4,614 1,035 17,378 1,346 


DENVER 


Cattle Calves Hogs Sheep 
Armour... 1,948 57 ... 13,764 
Swift 1,770 133 2,945 9,842 
Cudahy . 862 95 3,278 260 
Wilson 1,031 --. 5,955 
Others . 7,454 1,928 2,657 794 
Totals .13,065 2,213 8,880 25, 515 

8ST. PAUL 

Cattle Calves Hogs Sheep 
Armour... 6,194 4,351 23,697 3,932 
Bartusch, 1,329 a os se 
Rifkin 23 
Superior. acd ann aiitias 
Swift 5,043 36,642 4,176 
Others ,3874 7,861 4,185 





Totals.19,401 12,791 68,200 12,298 
FORT WORTH 


Cattle C roe »s Hogs Sheep 
Armour.. 1,358 1,259 1,581 1,389 
Swift .. 1,814 i, 303 957 1,545 









= Bon.. 1 39 233 

City 586 3 58 doi 
Rosenthal 112 3 aie 65 
Totals. 4,121 2,597 2,829 2,999 

TOTAL PACKER PURCHASES 
Same 

Week end. Prev. week 

Oct. 8 week 1954 
Cattle ..167,807 177,643 182,679 
Hogs .313,940 269,403 255,637 
Sheep 74,412 82,900 78,366 


CORN BELT DIRECT 
TRADING 


Des Moines, Oct. 12 — 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Hogs, U.S. 1-3: 
160-180 Ibs. ........ $11.60@13.85 
180-240 Ibs. . 18.50€@15.09 
240-300 Ibs. ........ 13.15@14.85 
300-400 Ibs. 12.65@14.20 


Sows: 


270-360 Ibs. 
400-550 Ibs. 


2 ea aw $13.35@14.50 
10.85@12.90 


Corn Belt hog receipts 
were reported as follows by 
the U. S. Department of 
Agriculture: 


This Last Last 
week week vear 
est. actual actual 
Oct. 6..... 60 000 T7 OO ASLOY 
Oct. 7. 65.009 68.000 60.509 
Oct. 8 ..48.0°0 45.500 11 509 
Oct. 10....83 500 €6000 83.000 
Oct. 1 .. 76.000 = 84.000 45.709 
Oct. 12....75,000 75,000 65.500 
BALTIMORE 
Livestock prices at Balti- 
more, Md., on Wednesday, 
Oct. 12, were as follows: 
Steers, gd. & ch...$19.50@20.00 
Heifers, gd. & ch... None qtd. 
Heifers, com'l & gd. 17.00@19.50 
Cows, util. & com’l. 11.00@12.59 
Cows, can. & cut. .. 8.09@11.00 
Bulls, cutter ..... 11.00@ 12.09 


VEALERS: 


Choice & prime ....$27.00@28.00 
Good & choice ..... 24.00@26.00 
Com'l & good ...... 16.00@24.00 
HOGS: 
U.S. 1-8, 140/160 ..$14.75@15.50 
U.S. 1-3, 180/230 .. 16.25@16.50 
U.S. 1-8, 230/270 .. 15.50@16.25 
Sows, 400/down ... 14.50@14.75 


LAMBS: 


Good & choice . .$19.00@ 20.00 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ended 
October 8, 1955, was reported by the U. S.- Department 
of Agriculture as follows: 








Sheep & 

Cattle Calves Hogs Lambs 

Boston, New York City Areat......... 12,951 14,054 47,805 54.358 

Baltimore, Philadelphia .............. 8,578 1,197 28,245 2,736 
Cincinnati, Cleveland, Detroit, 

Indianapolis 18,576 6,800 103,222 13,384 
Chicago Area 25, ty 6,82 55,105 z 
St. Paul-Wis. 3 $F 34,721 137,710 14,357 
St. Louis Area® 7,055 90,593 7,972 
TR ie 5S oisva or 6 Lisi ou p keane 59 24,091 2° 648 
EE NOME aes ae hs: os¢ ca hc ee eas aie 919 89,212 * 7 
Ea re ar ere é 5 3,399 41,234 
Fowa-Bo. Miunesotat 2... 6ccsss ccc eee 33,923 14,042 332,017 36 = 
Louisvi'le, Evansville, Nashville, 

Memphis ...... 12,692 10,777 2,301 Avallab 
Georgia-Alabama 5 4,912 3° 506 
St. Joseph, Wichita, Oklahoma City. 5,232 52,077 9.140 
Ft. Worth, Dallas, San Antonio ....... 7,511 17/528 9,990 
Denver, Ogden, Salt Lake City ....... 1,284 12,586 40,494 
Los Angeles, San Francisco Areas® ... % 3,341 33,955 32,2: 
Portland, Seattle, Spokane ........... 4 1,385 16,175 7,043 

CPR NED TERNS occ iativees cers cage 320: 774 =: 128,508 1,149,362 263,449 

TOCIG DESVIONS WOK 66 onic cc cecccues 321, 185 124,456 1 ‘060. 585 263,970 


Totals same week 1954 132,964 1,021,409 273,634 


Includes Brooklyn, Newark and Jersey City. Includes St. 
St. Paul, Newport, Minn., and Madison, Milwaukee, 
3Includes St. Louis National Stockyards, E. St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, 


Paul, §o, 
Green Bay, Wis, 
Ill., and St. Louis, 
Mason City, Mar- 
and Albert Lea, Austin, 


Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 
angeles, Vernon, San Francisco, San Jose. Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Oct. 1, compared with 
the same time 1954, was reported to the National Pro- 
visioner by the Canadian Department of Agriculture as 
follows: 









GooD yBAL 
_ STEERS CALVES HOGS* LAMBS 

STOCK- Up to Good and Grade B* ood 
YARDS 1000 lbs. Choice Dressed Handyweight 

1955 1954 1955 1954 1955 1954 1955 1 
Toronto ..... $20.00 $20.85 $23.44 $22 38 $25.00 $24.65 $19.00 $19.50 
Montreal .... 20.00 ‘ 24.00 25.05 24.50 17.50 17.00 
Winnipeg ... 18.62 18.39 21.49 22-75 21.67 16.48 18.55 
Calgary ..... 18.30 19.51 16.64 e 21.67 22.79 15.90 17.70 
Edmonton 17.25 AEF 18.50 atid 21.75 17.00 AP 
Lethbridge 18.50 19.40 aes pees 21.25 22. 50 16.10 18.00 
Pr. Albert 17.37 18.75 16.25 17.00 21.00 AO 14.75 17.00 
Moose Jaw 17.50 17.5 15.85 15.00 21.25 20.75 16.25 aa 
Saskatoon 18.20 18.00 18.00 19.80 21.00 20.50 15.75 17.9 
Regina ..... 16.80 17.55 17.10 16.90 20.60 20.50 16.60 17.00 
Vancouver .. 18.50 19.00 16.75 17.00 23.65 19.50 oe 


*Dominion Government premiums not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 


Tifton, Georgia; Dothan, Alabama and Jacksonville, 
Florida during the week ended Oct. 7: 

Cattle Calves Hogs 
Week ended Oct. 7 est. ....... 4,009 1,500 15,000 
Week previous (five days) ............e000, y 1,431 14,865 
Corresponding week last year ............... 2,361 9,808 








LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Oct. 12, were reported 
as follows: 


LIVESTOCK 
CARLOADINGS 


A total of 12,461 railroad 
cars were loaded with live- 
stock in the week ended 
October 1, the  Associa- 
tion of American Railroads, 
has reported. This repre- 


CATTLE: 
Steers, ch. & pr. 
Steers, choice 





Steers, com’ & ~ thaan o sented a decrease of 1,548 
Heifers, good...” ikoomiaay cars from the corresponding 
pour, cont Sat egizg! §=week of 1054 and 1.5% 
Bete pera oa eo €«(Cars fewer than during the 


Bull, cut. & util... 11.50@13.00 same period two years ear- 
HOGS: lier. 


U.S. 1-3, 190/200 ..$14.50@15.00 

U.S. 1-3, 200/210 .. 14.50@15.00 

US. 1-3, 210/220 -- 14.500 15.00 ooking £ ita tiinee 

US. 1.8, 290/250 |. 14:80@ 15:00 Looking — for equipment 

Sows, 860/450 Ibs... 14.000 14.50 buys or new personnel? See 
LAMBS: : 


Good & choice . .$19.00@ 19.50 


the classified ad pages. 


THE NATIONAL PROVISIONER 











ended 
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Sheep & 
Lambs 
54,358 

2,736 


13,384 


14,357 
7,972 
2,648 

18,923 
7,739 

36,208 

Not 
Available 


9,140 
9,990 
40,494 
32,224 
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ity, Mar- 
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BARLIANT'S weexty speciats 














We list on this page some of our ne offerings for sale of ag nog & br age it will pay you to 9° over these items 
carefully as it represents probably the finest listing that we have ever been privileged to offer the packing house industry! 
Write for Our Bulletins—Issued Regularly 
BRA NEW, NEVER USED SURPLUS 8462—BAND SAW: Jones-Superior 36” ...... 375.00 _ 
PACKAGING EQUIPMENT IN ORIGINAL CRATES 8464—CONVEYOR TABLE: 54” x 24” x 42” NOW IN STOCK 
2 HP ats 
UNDERFOLD MACHINES: (2) Hayssen 4-6, to Ayes cares o sete e nett teeta es eee Shee 350.00 
make underfold type seal, handles 12 —. ‘ eth aire bs 575.00 - — So tate shipment 
extra packages pushers, 4 extra heads & 15 ft. of ag ete ks o 04h 0s SB5.090 0 96.05 2 EGs ew anda ixer, 100 Stuffer, 
intake Aight conveyor o-oo an- 58, $5051.00 SAT GORY iy high, 2 HP een Comb. #A-55 Stuffer & Compressor S6i 
ACKING CONVEY : Globe ¢ . with ia. x 62° high, 2 HP. ............... : 
aioe steel top scale tables with upper & lower 8466—VACUUM PUMP: Ingersoll-Rand, 10 HI Hand Stuffer. 


10” 
HP 
36°7 


wide stainless steel mesh belt conveyors, 3 
gearhead motor & starter, overall length 
CARTON MACHINES: (2) Hayssen #4-10, for 
handling cartons, trays or ‘‘U’’ boards, handles 8 
sizes, with 4 extra wrapping heads & 4 ape 
heads and 4 box pushers 
UNPACKAGING 
54’ long with 
gearhead motor 
CONVEYOR: 
top 4’ x 12’ 








& 


G ae 
3 HP. 


CONVEYOR TABLE: 
10” wide stainless belt, 
Globe 57’ long with stainless s 
wrapping table, stainless belt 10” 











wide with 3 HP. gearhead motor ............+.. 
U. S. SLICERS: (9) with Stackers & nee 
model #150G 

— (9) . 

ME: 1. oss cceulanh a cmeus does nae ee Geet ees 6.4:ks 


U NIT OF WORK & SEALING TABLES: Gisbe, 
consisting of Utility Stand. Seale Stand, Meat 
Unit, Delicatessen Unit & Vegetable Unit, stain- 
less_steel tops ... - ea. 
UNPACKAGING CONVEYOR TABLE: Globe, 
27’ long overall with 10” W 23’ long stain- 
Looe Baten mat belt conv HP. gearhead 
Cee rere ee ree area eee ee ee 
sP "BC IAL UTILITY TABL E: Globe 
x x 5’ hich with shelf 2’6”. galv 
sP "EC IAL UTILITY TABLES: 

3, 38” x 10° = SS” higa, 











Globe 


with shelf 





STATION ARY WRAPP ING 














4525.00 


3975.00 


1450.00 


1415.00 


1025.00 


75.00 


915.00 


945.00 


125.00 














stainless steel top, 56” x 9’'8” x 36” high ..ea. 

‘. Plus the following equipment available at approx. '/2 
ides of cost price: 

kets in PRODUCT PREPARATION TABLE: Globe 36” x 
55’ x 4’ x 12’. with stainless steel conveyor belt 12” 

d with x 61’. 3 HP. motor. 

WRAPPING & CONVEYOR TABLE: Globe. 4'°6” x 
al Pro- 15’, with stainless steel conveyor belt 12” x 83’, table 
t a Asia steel, 3 HP. gearhead motor & reversing 
meee: SHIP P ING UNIT PACKAGING TABLE: Globe. 3’ x 

an’ x 4’ x 7’. with 12” x 22°’ conveyor, table top 

stainless steel, with 2 HP motor. 

PACKING & WEIGHING (2) Globe with 
AMBS 14 Seale Stations, table double deck conveyor type, with 
Good lower conveyor powered by 3 HP. gearhead motor, with 
dy weight reversing starter. 

) 1 HAND PACKAGING a JHEAT SEALING TABLES: 
$19.50 (2) Globe 3’ x 12’ & x 15’, table tops & recess 
17.00 for scale. stainless stee te ; ; 

18.55 CUTTING TABLES: (4) Globe, 4’ x 10’, with galv. 
17.70 frame & adjustable legs 

Blueprints and drawinas available on most of above 
18.00 enuipment. Contact us immediately for futrher informa- 
17, tion. 
He BRAND NEW-NEVER USE 

bi te YORK REFRIGERATION EQUIPMEN 

RICED AT BIG CASH DISCOUNTS 

AIR waar (14) York #IDV-9A, #8A, #7A, #5A, 

with motors, starters & defrost assembly. 

a COMPRESSORS: (11) York, Ammonia, 2 Freon #A- 
3049-5 DE; 2 BE: with 40-30-25-20 & 15 HP. mtrs., 
starters. valves & controls. 

ECONOMIZER (3) York EV7F & EV6F; with stain 

1 less steel fans: % HP. motor circulating pumps. motors 
> PE ant and_ starters 

CEILING UNITS: (2) York #9A & #7A with 1/15 
lle, and HP. 1 phase motors. 

. a AMMONIA drop bae York 20” dia. x 89’ long for 

sonville, ammonia. with valve 

ae CONT ROL ‘\SSEMBLY: #4 low pressure with 

Hogs YORKAIRE UNIT: #801 with 3 HP. & 5 HP. com 
- pressor circuits. with all starters. controls & valves 
15,000 DISCHARGE LINE SURGE DRUM: #8A104, serial 
14,865 #30910, 10” dia. x 4’ long 

9,808 Write for prices & more detailed information 

: New B. A. I. Stee! Lockers 

~ 15” wide, 18” deep. 60” high, with sloping 

3S top, seat brackets, 16” high legs, padlock 

? attachment. 
railroad Single row—three wide 
ith live- Per opening $16.95, F.O.B. Chicago, Ill. 
Discount for quantity purchases. 
ended 

Associa- Just purchased, at auction, the following items attrac- 

: tively priced for ouick sale: 

iilroads, 8430—FROZEN MEAT SLICER: Keebler #296A, 

25 HP. motor. with 1 ton Whiting Hoist. .$ 785.00 
repre- 8443—SAUSAGE STUFFER: Anco, 400% cap. 

. 3 with PR eer ie deaat a 750.00 

f 1,548 8441—MEAT GRINDER: Buffalo #66-B 1s 

rer erry rr ee ee 675.00 
ponding 84140- ME: AT MIXER: Buffalo #4A, tilting ‘with 
- WOR, Ae ncd ade becanhocieena ed dat sha 700.00 

1 1,516 8475—OVEN: Advance, gas fired, 9 shelf, porce- 

P lain sides, 9’ x 7%’ x 89’ high ...... 650.00 

‘Ing the 8465—BELLY ROLLER: Anco, 32” double roll- 

= ee CR ae a ere 600.00 

‘ars ear- 8429—BARREL WASHER: Anco #141, 3 HP. 

with new, never used extra galv. tub. 600.00 
8432—HAM MOLD PRESS: Globe Hoy, model 

AP, air ge hydraulic, ser. #133 575.00 
8469—HAM ae 4D PRESS: Globe Hoy, hand 

‘ ry RE SRE ee Sa ee eee eee 115.00 

uipment 8434—STICK WASHER: Boss #94, roiler chain 

nel? See Lot OE Ae B 375.00 

¢ 8463—SHOUL We CUTTER: Anco, 30”. dia 

ges. RG EN cai uceies vies 425.00 


SIONER 
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8480—LARD MEASURING FILLER: Anco Har- 





































































rington, 2 valve .. 125.00 
8435—BACON PACKAG] ALER: Great Lakes 

page CS-17, conv, type with motor, like 

OU MANOR WORE iss «ssn s case veceatases 175.00 
8442- “HEAD CHEESE CUTTER: Randall, 1 

HE 115.00 

a hose e 75.00 
8474—-MEAT DRUMS: (2) aluminum, 50 gal. ea. 50.00 
8473—TANK TRUCKS: (9) trailer type, 27%” 

x mci x 26” deep, with 3-14” RTIB 
7 MEE ducer das Keadebsaesusnehcae Wie 45.00 
8471 HAM & BACON TRUCKS: (3) shallow 

type. 34% x 63%” x 8” deep, 18” RT 

wheels, similar to Globe #7281 ...... ea. 30.00 

Re Ser ee ea. 20.00 
8491—HAM & BACON TRUCKS: (75) box type 

hard maple body, mostly RT wheels, similar 

to Globe #7301: 

RT wheels 17.50 

Tron wheels exsceees 10.00 
8468—HAM RETAINER TRUCKS: (11) open 

one side, balanced type. RTRB wheels. .ea 20.00 
8467—HAM RETAINER TRUCKS: (9) same as 

above, with iron wheels ............ ea. 15.00 
8436—SAUSAGE CAGES "double trolleys, 

40” sticks, 4 s 15.00 
8438—H cage & BACON TRE : (17) 3 incon: 

12 56”. closed ends, double trolleys ea. 13.50 
8439 HAM MOLDS: Globe Hoy, stainless steel, 

complete with springs & covers, like new, 

little used: 

105——-#108, 11” x 5%” x 5%” deep ..ea. 11.50 

195—#112, 11” x 6” x 5M% ” deep ....ea 11.50 

99—#113, 12” x 5 x 4” deep ..ea. 11.50 

Bh cated cs 32° = a” x ote ” deep ..ea. 11.50 

#116, 12%” x 6%" x a” «Sh 11.50 

8484 PrTc H FORKS: (2) stainles pel . ea. 10 00 

R—#116, 12%” x 6%” x * deep ea. 11.50 
8485—RECORDING INSTRU MENT: Taylor, 

New. never-used, with record charts ...ea. 85.00 
8486—TIME CLOCK: Cincinnati ...... 70.00 
8487—LOAF STUFFERS: (3) stainless steel ea. 15.00 
8488—-HAM RETAINER TRUCKS: (3) wood 

Se. da kaciens ans ea. 15.00 

COMPLETE SAUSAGE KITCHEN 
All equipment, now in our warehouse. has been gone 
over completely, cleaned & repainted in excellent con- 
dition, consisting of: 
8407—STUFFER: Randal! 100# cap., with valves 

& air piping, 1% HP., Ingersoll-Rand 

CN, co, Osawa ecnceawen bee Rne $ 650.00 
8408—-MIXER: Randall. int cap. with 1% HP. 

ERAT rere eee .. 525.00 
8406 GRINDER: Enterprise #56, ser. #10447, 

V-belt drive. 5 HP. motor . OTe 
8481—SILENT CUTTER: Buffalo #43-B, ser 

297.4 18 FWD lngsed tome moe 675.00 
8409COOKING TANK (2) 48” x 46” x 64” 

Long, gas burners, covers & exhaust 

stacks Peererer KOT TC 250.00 
8410—BAND SAW: Jim Vaughan, 13” dia. 

wheel, 1% HP. motor daca 
8202—U.S. SLICER: #150D, ser. #164D998, 

neoprene conveyor, on stand 
8144—TYV-LINKER: auto. model #1142 
8482-—-PRAGUE PICKLE PUMPING SC ALE: 

iiffith model DSC2131, stainless 100.00 
8483—KETTLES: (2) Black iron, 24” dia x 

24” deep, gas burners & stacks ea 75.00 
8490—OVER & UNDER SCALE: Toledo Speed 

weight model 1091A, Serial #5517 , 75.00 
Received on consignment from an_ eastern packer; 
now located in our warehouse: 
8428-—-RACON CONVEYOR TABLE Globe, _ ser. 

+ U6938 iia steel top. with 1 section 14%’ 

Lx 14". Wx f& stations, 7” wide stain 

less mesh belt; ond section 9’ Lx 4’ W.x 36” 

{. 2rd section 4’ Wx 6’ L. with motor & drive 
8421—SLICERS: (3) U.S. HD. #3, ser. #379. #88 

nlrb stainless steel conveyor, 4 extra sets of 

i 1 HP. motor 

8418— FFER: Randall 400% 

8424—GRINDER: Sanders #150B172.- chain drive, 25 
> 

126—-SIV ENT CUTTER: Randall, 700 800% cap., 

howl size 54”. 
8425—SILENT CUTTER: Hottman, 500%, bowl size 

19” 
8427—SWEET PICKLE TABLE stainless steel top, 

10’ x 62%” x 36” high. 6” rolled edges 4 sides, 

4” gl one evd, on 4” jron casters, 2” pipe 

lews é nderstructure. drain plates 
8420--HAM MOLDS Adelmann, oval type, with covers 

steinless steel, 

#HOB-A. 12H. 11%" x SU" x 5%” deep 

#3B. 14#, 12” x 8%” x 5” deep 

“Sausage & Bacon 
8382--ROTO-CUT: Globe #9 rs 1s 
Add’l 20 knife assembly, 15” x 13’ 

galv. conv., galv. truck, used only 2 weeks, 

excellent condition . ; $3500.00 
S417—FROZEN MEAT SLICER: General #16 

24. Ser, #1548. almost pew. perfect cond. 1650.00 
8170—FAMCO LINKERS: (2) 446” & 5” links, 

nesnrene belt. excel. condition... . ea. 1050.00 

STUFFER: Randall 400% cap. with valves 825.00 

-STUFFER: Buffalo 300% ........ 

STUFPFER: Randall 300% - To 

LOAF STUFFER: Mepaco, all stainless, 

eee 225.00 
8276—MIXER: Boss, 750%, stainless steel lined, 

stainless steel paddles & shaft, 


jacketed 


for heating or cooling, with mtr. 1200.00 


Write for details & prices now! 





8489—VACUUM MIXER: Anco, 750%, w/mtr. 850.00 
8332—GRINDER: Enterprise, 25 HP. gearhead 

mtr., only used about 200 hrs. .......... 975.00 
7019--MEAT GRINDER: Anco #521-56, 7% HP. 525.00 
7251—MEAT GRINDER: Buffalo #41, 4a” plate, 

Vote: SUP, MO ccs cacedceccss 350.00 
8383—SILENT CUTTER: Boss #90-A, knives, 

140 HP. mtr. & mtr. on unloader 2450.00 
7988—FAT CUBER: Boss #465, style 2 ...... 450.00 
8419--HERCULES FASTIE: model 519H Pneu- 

matic with Dies for both 100H & 200H 

& COE o's ¥dicbweids cht ua eutiaeaeda cramer 350.00 
8172—DIP oy Advance, gas fired, 
- go” 





high, 


excellent condi- 


1—stainless steel 


325.00 
1—standard 


model 























es - 175.00 
-PATTYMAKER: Hollymatic, ser. # A466. 165 00 
PERCENTAGE PUMPING SCALES: (3) 
Griffith, late style, stainless steel, factory 
TOC BRS MOUs va cckincSlteden eas ea. 315.00 

7872—-PICKLE PUMPS: (2) Griffith Big _— 

#4, 1 HP. mtr. factory reconditioned. ea. 250.00 

8327 HAM COOKING TRUCK: Globe, 3° x 

5%’ x 28”, RTRB wheels ............. 65.00 

8330 SOAKING TRUCKS: (4) Globe, 56” x 
30” x 2’ deep, RTRB wheels .......... ea. 55.00 

8344—STICK HANG ING TRUCKS: (10) 4 
stations Geb GE" CAE nk cc cnccc chee ea. 25.00 

8436—SAUSAGE C AGES: (50) for 40” sticks, 

4 stations, double trolleys ........... ea 17.50 
8492—HAM MOLDS: (110) Adelmann 

~—.s “we cap., with covers, 11%” 

ot 2 were ee ++. 0a, 7.50 
7483 MOLDS: (300) Globe Hoy 5-S speed 

loaf, pr i steel, 5% cap., 11% x 4” 

x 3%”, complete with covers, — 

Ee ee ew OS AR 45 
7814—HOG G AMBREL TROLLEYS: (200) . oy 45 
8269-—-SMOKESTICKS: (1200) pl incon tri- 

angular, 1” x 33%" long ....... -ea. 25 


Rendering & Lard 


ae AULIC PRESS: Anco 600 ton, 
new; piston in original crate 


8246. brand 








errr ye $5950.00 
8379 HYDRAU LIC PRESS: Dupps 300 ton, 8 

x 1 x 12 Pump, 55 gal. oil reservoir. 1450.00 
8494—COOKERS: (2) Dupps 5 x 12, jacketed 

head, late style, 30 HP. mtr., on founda- 

GRIM: inci nens uv decane me beadesae eee ea. 3000.00 
7588 COOKER Boss, . x 10, jacketed head, 

SO as Pee MOM inc ive kaskscivnees 3000.00 
8404 BLOOD DRYER: ri x 10 jacketed head 

SS Geet 30: Te OE ev ccd ceucvases ae 1400.00 
8444 Exp ELLER: Anderson AB, secsens S00N.08 
8307—-HOG: Mitts & Merrill #13 C D. "efi hand, 

RP. MR 5 i pddccwncs cccesanenseanes 1775.00 
8445—HOG: Diamond #45 .nccccccvccccscces 1650.00 
8120—FILTER PRESS: Shriver, 36—24” alum 

plates, bottom corner feed, top open deliv- 

ae! ea eee .. 900.00 
8446- bis ad CRUSHER: Mechanical, 

Ul Se eee ee re 750.00 
8493 S$: Groen, large quantity. New 

never- used, in original crates, steam jack- 

eted, stainless clad with covers & valves: 

80 gal. cap. 





40 gal. cap. 








Discounts for quantity purchases. 
Miscellaneous 
8412—BOILER: Clayton, 50 HP. gas _ fired, 
generator type unit, 160# pressure, used 

CS eS 3 See eae . $2250.00 
8204 —— ICERS: (2) York Freon self con- 

ained, 1 ton cap., 220 volt --..@a, 500.00 
R416 HOG DEHAIRER: Anco #551, 5 HP. 

splash proof mtr., push button magnetic 

starte’ anc thseenesbaesedcetactewes cases TORn00 
7063--DEHAIRER: Baby "Boss #35A, 7% HP 

mtr., style #970, hand-operated throw-in 

& throw-out -.-. 650.00 
7968—VISCERA INSP ECTION TABLE: Globe, 

6’ long 12-12” x 18” x 3” stainless steel 

$ONs, CO, BIO ciccrivesdcscseces 650.00 
8182—CASING FINISHER: Anco 16” 

electric starter box, % HP. mtr 600.00 
8448 COMBIN Kay BEEF ¢ ASING CRUSH- 

ER & SLICER: Anco, 30” rol 550 00 
8449—CASING STRIT PER: Anco, 33” rolls 375.00 
7T776—BEEF SPLITTING CLEAVERS: (135) 

Simmons, Worden & White #91, 13” 

blade vew : Fakecaneue 7.50 


All Heme subject to prior ade & eoctemetion. 
WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 
1631 S. Michigan Ave. 
Chicago 16, Ill. 

WAbash 2-5550 


BARLIANT & CO. 


¢ New, Used & Rebuilt Equipment 
Liquidators and Appraisers 
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WHAT DO YOU 
KNOW ABOUT 


“Productivity and Cost 
in the 
Meat Industry" 


Reduction 


A new book by industrial engineer 
E. Michael Bannester, which is 
sold only by the PROVISIONER, 
discusses: 


1. From marginal to profitable 
operation through increased 
productivity. 


Productivity and efficiency, the 
man-hour, unit labor costs, etc. 


Plant layout and materials 
handling; productivity rela- 
tionship. 


Incentive: work simplification 
versus speedup. 


Work measurement; motion 
and time study; job evalua- 
tion. 

Cost control. 


Quality control and its appli- 
cation to meat packing. 


Industrial engineering: how 
and who. 


The hog kill; productivity 
gauge; how to check your la- 
bor cost. 


The hog cut 
measurement 
weight. 


The cattle kill; productivity 
gauge; labor saving develop- 
ments. 


out; gauging; 
by piece or 


Boning; productivity; integra- 
tion of work standards. 
The sausage kitchen; efficiency, 
scheduling; operations analy- 
sis. 
Pre-packaged meats; productiv- 
ity gauges and cost savings. 

. Canning. 


. Order assembly, packing and 
shipping; order picking, prod- 
uct grouping, line planning, 
etc. 

Price: $6.50 per copy plus 25c 

if foreign shipment 
Book Dept. 
The National Provisioner 
15 West Huron Street 
Chicago 10, Illinois 


Please send... copy (or copies) of 
"Productivity and Cost Reduction in the 
Meat Industry" to 


| oe 
Address... 
City. 


CLASSIFIED ADVERTISING 





MISCELLANEOUS 


NEW PRODUCTS 
WANTED 


AND LONG ESTABLISHED, 
WELL FINANCED MANUFACTURER OF SPE- 
CIALTY INGREDIENTS USED BY FOOD PROC- 
ESSORS OF ALL TYPES, DESIRES TO SUPPLE- 
MENT THE WORK OF ITS OWN RESEARCH 
AND PRODUCT DEVELOPMENT STAFF BY IN- 
VITING IDEAS FROM THE OUTSIDE. IF YOU 
WRITE US, DESCRIBE THE PRODUCT OR 
PROCESS IN BRIEF WITHOUT MAKING 
DISCLOSURE, WE CAN 
ARRANGE FOR 
TECT YOU AT 
PLOYEES HAVE 





PROGRESSIVE 


THEN, IF INTERESTED, 
FULL DISCLOSURE 
THE SAME TIME. OUR 

BEEN NOTIFIED OF THIS 
ADVERTISEMENT. ADDRESS REPLY TO THE 
PRESIDENT, W-378, THE NATIONAL 
VISIONER, 15 W. Huron St., Chieago 10, II. 

















SERVICES: Wanted—to 
packer in the south who is desirous of 
out truly a fine ham and bacon 
kinds of sausages. Old fashioned hickory smoked, 
but brought up to current methods. Age 64. 
Years of experience in the meat business. At 
present plant manager for small packer. Avail- 
able about Nov. Ist. Let's hear what you 
to say. W-377, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 


hear from some small 





COOLER 
IN HEART OF WESTCHES 
BRONX, NEW YORK, B. J. 
E. 57th STREET, NEW 
PLAZA 9-1450. 


STER MARKET, 
AXELROD, 201 
YORK, N. Y. PHONE 





WANTED: price list on all 
sausage manufacturing items. Have good follow- 
ing in 8 southern states, Binders, aprons, Knives, 
supplies. W-398, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, IN. 


Jobbers types of 





LOUISVILLE, KENTUCKY 
Manufacturing plant of the Morton Packing Co., 
manufacturers of frozen food products. Morton 
operated this plant until recently when they 
moved their operation to Iowa and Virginia and, 
except for a few pieces of specialized equipment, 
this plant is intact. There are thirty thousand 
square feet of manufacturing area on the first 
floor with four thousand square feet of office 
space on the second, Centrally located in Louis- 
ville for rapid trucking service, this plant is also 
served by the Louisville and Nashville Railroad 
A complete descriptive brochure will be furnished 
upon request. Harry K. Moore Co., Starks Bldg., 
Louisville, Ky. 


MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 

Folding pocket style. Stainless steel blade. 54” 
long over-all. Simulated ivory handle engraved 
with your advertising—$1.75 each. 

WRITE FOR CATALOG 

LOUIS M. GERSON CO. 
58 Deering Road 





PLANT WANTED 


WANTED to LEASE or BUY: Small Federal-In- 
spected Beef or Pork Packing Plant in Arkansas, 
Louisiana, Mississippi, Kentucky, Eastern Texas or 
Western New York. Answers will be held in 
strict confidence. Give full particulars including 
railroad capacity, acreage, etc. Write 
1674 East Swan Circle, Brentwood 





siding, 
R. Kohlman, 
17, Missouri. 





WANTED TO 
building by 


LEASE: Wholesale 
a meat packer. Building 
or without sausage equipment, 
ers, etc, 


meat market 
can be with, 
rails, coolers, boil- 
desired: New York, Massa- 
Pennsylvania. Replies 
THE NATIONAL PROVI- 
Huron St., Chicago 10, IN. 


Location 
New Jersey or 
confidential. PW-381, 
SIONER, 15 W. 


chusetts, 


| 


FULL | 
AND PRO- | 
EXM- | 


PRO- | 


putting | 
as well as all | 


have | 


| 
Mattapan 26, Mass. | 


PLANT FOR SALE 





PLANT FOR SALE OR LEASE 


Meat Packing Plant located in Southeast capacity 
of 600 hogs and 100 cattle a week. Located jf 
excellent livestock area, close to good marke 

Adequate refrigeration and freezer, sausage ki 
chen, smokehouses, cookers. This plant can }b 
leased by right party or parties with purchase off 
machinery and rolling stock all in excellent con 
dition. Owner wishes to retire. FS-394, THE NA. 
TIONAL PROVISIONER, 15 W. Huron St., Chi 
cago 10, Ill. 








FOR SALE OR LEASE: 


Restaurant supply how 
and retail meat plant. 


Ideal for portion contro 
foods. Cooler 30’ x 50’. Freezer room 30,000 Ib, 
capacity. Track rai Fully equipped. GIAN 
MEAT MARKET, 12625 W. Dixie Hwy. Nor 
Miami, Fla. 





NEW BEEF PLANT: 


Well equipped. Handling! 
100 cattle per week. 


Located in central Ohio, o 
railroad, at edge of industrial city. Room fo 
expansion. FS-395, THE NATIONAL PROVISION 
ER, 15 W. Huron St., Chicago 10, Il. 





SALE OR LEASE 
Cleveland, Ohio opposite Cleveland Stock Yard 
former Hughes Provision Plant—65,000 sq. ft. 
two floors and basement—sprinklered. Three eleva 
tors——coolers on all floors-loading docks—railroad 
siding. 


CALL OR WRITE S. J. LEEB 
612 National City E. 6th Bldg. 
Cleveland 14, Ohio 


Telephone CHerry 1-5650 





EQUIPMENT FOR SALE 





1 Kleen Cut Grinder 6 E Type K. 
7% HP. motor with starter. Price $480.00. 
Minneapolis Honeywell 2” Motorized Valve. 
Type Q 601B1X1. Will open quarter, half, 
three fourth and full. Practically new. Make 
offer. 

Write Kress Packing Co., Ine. 


Box 204, Waterloo, 
Wisconsin. 





5D4B Buffalo Silent Cutter 40 HP 
Unloader—1947 


23 Buffalo Stuffer 1942 
7E Kleen Kut Grinder—15 HP Motor 
Boss Head, comparable to 66B Buffalo 
Automatic Ty-Sausage Linker 1941, Rebuilt in 
factory 1947 
Sheet Metal Engineering Opie 
Press— 1947 
5384 Assorted 
Molds 
HOY nied PRODUCTS CO. 
2370 N. 31st St. Milwaukee 10, Wis. 


Motor—Self 


with 


Pneumatic Ham 


Sizes Hoy Stainless Steel Ham 





For Sale—1 ton York Flake Ice Machine, 5 
old, in good working order. 

Falarski Sausage Co. 

807 Michigan St., NE 

Grand Rapids, Mich. 


years 





FOR SALE: Bone Crushers, 
mills and Crackling Cake 
chine Co., 


* 


PITTOCK & 


Coolers, Hammer- 
Breakers. Ottinger Ma- 
Phoenixville, Pa, 





ANDERSON EXPELLERS 
All Models. Rebuilt, guaranteed. 
We Lease Expellers 


ASSOCIATES, Glen Riddle, Penna, 


HOG « CATTLE + SHEE 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor @ Exporter © Impor 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 





THE NATIONAL PROVISIONER 





rai 


lammer- 
ger Ma- 





